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Crown lug caps 


with live rubber rings 


ice) am ol-344-) am al-t-) a -3-1/-)¢-laler— 


Task-Designed Crown lug caps—with rings of live 
rubber, the only material that completely retains 
its sealing efficiency under vacuum capping and 
processing. They turn on easily and seal firmly, 


despite minor irregularities in the glass. Your prod- 


EY 


uct is thoroughly protected, from kettle to kitchen. 
Housewives prefer live rubber rings, too, because 
they don’t soften and stick to the lip of the jar. Live 
rubber resists wear, so continues to seal efficiently no 


matter how often the cap is removed and replaced. 


ad OW a CROWN CORK & SEAL CO., INC., 9300 Ashton Road, Philadelphia 36, Pa. 





What can 
lemon juice 
do for 
mayonnaise ? 


Exchange Lemon Juice, blended with vinegar, 
produces higher active acidity in the water phase 
(and lower in the oil phase ) without excessive 
acid odor. .It extends shelf life by improving 
emulsion stability and reducing tendency to go 
rancid. Constituents in lemon juice will tie-up 
metallic ions (such as copper and iron) which 
attack fatty oils of the emulsion. Of course, lemon 
juice improves flavor and adds a saleable 
distinction to your label. 


For 
fruit juices? 


Lemon juice produces a pleasing, well-balanced 
tart flavor and blends well with all fruit juices. 
Besides being a flavor-enhancer, it is nature’s 
finest anti-oxidant, doing the job where other 
chemical anti-oxidants fail. The natural acids 
(citric and ascorbic ) combine synergistically 
with other natural reductants in lemon juice to 
increase their anti-oxidant properties. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 





Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 
GENTLEMEN: Our product is 





How can lemon juice help? 
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LABELING 


LAL ASUUG 


A PROBLEM? 


No Sir! . . . not with a WORLD Super C.M. Labeler. No 
other machine can offer such fantastic labeling versatility! 


Whether it’s front labels . . . front and back . . . shoulder 
labels . . . alone or in combination, the Super C.M. will do 
it...and... at speeds that will keep pace with the rest 
of your packaging line. 


By applying overall glue coverage on individual labels, 
the Super C.M. greatly reduces the tendency for paper to 
wrinkle or tear when the plastic container is flexed! 


Top that off with another big asset. The Super C.M. 
absolutely protects your future requirement, too! If con- 
tainer shapes and labels themselves should change, this 
machine will still be able to accommodate them. 


C.M. 


World’s Largest Manufacturer of high-speed Labeling Machinery 


Ri worv.p Rtg a 


ECONOMIC MACHINERY COMPANY + WORCESTER 3, MASS. 
Division of Geo. J. Meyer Manufacturing Company 
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COVER: Fish caught in the North Atlantic and 
frozen in Canadian plants is delivered in 
block form to the processing facilities of 
Gorton’s of Gl fer, in M husett: 
Here, in the Gloucester plant, the blocks are 
seen rising through the floor on the conveyor 
at right, to be fed through the saws in the 
center and at left, and thus to be made into 
fish sticks. How these are breaded, cooked 
and packaged is explained in an article 
in this issue. See page 23. 





FEATURES: 


volume 130, number 2 FEBRUARY 1961 


Gorton’s Boosts Frozen Fish Volume with Convenience Products, 


More Mechanization 


Gloucester, Mass., firm with its two Canada plants produces fresh- 


frozen and precooked-frozen fish. 


Top U. S. Buyers Are on Freezer Convention Program 
Discussion panel on marketing problems will highlight NAFFP 


meeting in Dallas, Texas, March 5-8 


World's Largest Pecan Grower Stresses Quality Control 
Stahmann Farms, Inc., Las Cruces, N. M., harvests, processes, and 


packages 8 million Ibs. of pecans a year. 


Scientific Package Design—A New Tool To Increase Sales of 


Food Products 


Case histories on how tests of display-power and measurement of 
consumer reaction produce more effective packages. 


Better Jelly for Small Packers 


Wm. Barnes Inc., Minneapolis, Minn., makes jellies from concen- 
trates to save labor and shipping costs and to increase capacity. 


EDITORIAL: Are There Snacks in Your Packs? If Not. .? 
There may be a trend toward a nation of snackers and nibblers that 
every food processor should take time to examine. 


SPECIAL DEPARTMENTS: 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 

Raw Products 

Western Canner/Packer News 42C 
Industry News 

Suppliers News 

New Equipment/Supplies 


New Products and Packages ... 
Food Merchandising 

Association Activities . .next month 
Food Technology 

Advertisers Index 

Classified Advertising 

Coming Events Calendor 

The Editor's Page 


in Coming Issues: /mplications of the aluminum can in the Florida citrus 


industry ... 


Modern methods for producing bakery mixes 


. Canning beefburgers cooked by infrared ovens. 
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Your Anchor Man 
brings you 
SPECIALIZATION 
wm glass packaging 


Your Anchor Man knows glass packaging. He brings you all 
the benefits of Anchor Hocking’s half-century of specializa- 
tion in glass packaging. And he is supported in depth 
by experienced research, engineering, quality control and 
service technicians. 

To most completely meet your diverse needs, your Anchor 
Man offers you an extensive line of Anchorglass containers 
—in crystal, amber, emerald green, georgia green—in all 
standard styles, sizes and finishes. He also supplies an equally 
complete line of Anchor twist, lug, screw or friction- -applied 
metal caps and machines to apply them at speeds ranging 
from 30 to 1,000 per minute. In addition, he offers-you molded 
closures in a variety of attractive designs and colors. And, to 
keep your production lines running smoothly and efficiently, 
you can always count on prompt, personalized service. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Specialists In Glass Sales-packages 
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PACK E rR totally dedicated to serving canned, dry, frozen, glassed food processors 
February 1961 


Self-heating plastic can for food products is in the works, according 
to Ralph F. Hansen, Monsanto Chemical Co. Heat comes from a boron heating pel- 
let in the can base. Self-heating metal cans have been packed at various times 
in the past, but this is the first reported use of a plastic container for the 


purpose. 





Watch for more and more snack-type processed foods in the future. 
Many Americans now eat more often than three times a day, and in consequence 
want lighter foods, and those which can be prepared for the table rapidly--as 
well as for items not eaten at tables at all. Canner/Packer comments on this 


development in the February issue. 


Bright future is in sight for specialized foods for the aged. U.S. 
Bureau of the Census reports that by 1975 a 11% of all Americans will be 
65 or over, the total being between 17 and 15 million persons. This compares 
with only 3 millions, or 4% of the population, in 1900. Requirements of these 
senior citizens include small unit packages, low cost foods, non-fattening items, 
easily chewed items, and appetite-stimulating products, according to a report in 
Dodge & Olcott News. 


Look for continued work in recapturing and restoring volatile flavor 


essences. Gas chromatography now permits breaking down flavors into literally 
hundreds of components, and thus the losses of minute but essential flavor con- 
stituents can be determined. For example, currently NCA is supporting a study 
of peas, which are being subjected to steam distillation so their flavor and 
aroma substances can be isolated. According to Oregon State College, certain 
aldehydes, ketones and acids have already been identified as important in pea 


flavor. 


Food equipment purchases will at 1961 than in 1960, it is 
estimated by U.S. Dept. of Commerce in the r iness News Reports. 
While businessmen as a whole have scheduled a modest decline in their capital 
investment programs in the first quarter of 1961, food and beverage concerns 
are spending at the rate of a billion dollars a year, against about $920 mil- 
lions in 1960, $830 millions in 1959 and $740 millions in 1958. 


Real estate taxes now absorb a major share of the net income of U.S. 
farmers. A USDA survey shows that in 1959 such taxes consumed 8.5% of all U.S. 
net farm income. The rate varied from a high of 23% in Massachusetts to a low 
of 2% in Alabama. The South, in general, has the lowest land taxes, and the 
heavily-populated North-east the highest. Taxes paid in 1960 are estimated to 
have totaled $1.2 billions, up 8% from the previous year. 








Changes in packaging procedures may result from the discovery that 
packaged foods receive damage during a cross-country trip equal to that they 


would sustain in being dropped 29 inches. Further information from "Measuring 
Field Handling & Transportation Conditions," U.S. Dept. of Commerce, $1.00. 


Royal City Foods has completed a new refrigerated warehouse and fro- 
zen food processing plant, Burnaby, B.C., Canada. Calpak, new owner of Marke- 
san (Wis.) Canning Co. will build a new bean cannery on the site. Pet Milk Co., 
will enlarge the Pet-Ritz plant at Frankfort, Mich. Libby, McNeill and Libby 
will build a "satellite" can-making plant at Buhl, Montana. 
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ONE CONSTANT 


MORTON ‘999’ 


A vv Lic 


‘999’ is available 


tne n ghest 


everywhere 


+ 
UTI 


VV 


n tablets made to your own sf 
or blended with other flavoring agent 


mation today! 
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ilt entirely free 
that 


2an pure 


can distort 
sodium 
per and 
accept no substitute. 
mercially available 

ty never varies from 
yulk for direct saiting, 
ns—either straight 

1 for complete infor- 


iron. 


IN THE FOOD PROCESSING EQUATION: 


SALT = UNVARYING QUALITY 


Please send me more information on Morton ‘999° Salt 


Name 
Title 
Company 
Address 


City 


USPRNG a 


INDUSTRIAL DIVISION 


Dept. CP-2, 110 N. Wacker Drive, Chicago 6, lil. 








ALL THE 
GARDEN GOODNESS 
NATURE PUTS IN... 


STAYS IN 





pure, uniformly delicious and as whole 
day they were picked. socked or caug 





Gloves Illustrated — Wilson “Long Service” LS-124 


THE RIGHT COMBINATION FOR FOOD PROCESSING 
Super-sensitive Louch 


plus Non-slip Grip 


Wilson “Long-Service” Gloves are made from pure liquid latex—stand up to 
rugged service. New WIL-GRIP Firmhold Finish is molded right into fingers and palms. 
Exclusive Wilson strengthening treatment toughens the surface . . . provides 
greater resistance to snags and abrasions . . . makes gloves easier to put on and take off. 
Curved-finger design provides maximum comfort and flexibility. 
Extra long cuff protects clothing . . . can be turned up to trap liquids. 


Why shop around for gloves when you can get fen quality lines from one dependable source .. . 





industrial Gloves: Poly-D (polyethylene disposable), Natural Rubber, Soft-lined Latex, Unlined 





WIL- || GARD 


| Buna-N, Compar Plastic. Linemen’s Gloves: Natural Rubber, and Leather Protectors. 





Latex, Soft-lined Black Neoprene, Unlined Black Neoprene, Unlined White Neoprene, 


Sold Onl y Through Distributors — Write today for new catalog! 


PROTECTION F HANOS INDUSTRY e SINCE 1916 


WEL-GARD 


THE WILSON RUBBER COMPANY i InouSsTRIAL DIVISION CANTON 6, 


A Division of Becton, Dickinson and Company . Pacific Coast W orehouse 30 How 3 St., Son Francisco 5, Colifor 
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WAUKESHA 


ACCURACY WITHIN 0O.5% 


MiFG2-2S© metered flow control pump 


PAT. APPUED FOR 


Now — the first positive displacement 
pump that both measures and transfers. 
Now — accurate batch measurements 
with the simple twist of a dial . . . assures 
product quality — always. No sub-stand- 
ard batches — ever. Replaces your pres- 
ent transfer pump . . . automates your 
product stream. Hundreds of uses — 
wherever a product is measured with ac- 
curacy and transferred with care. 

The MFC-250 is made of corrosion resist- 
ant (fully sanitary 3A approved) 316 
Stainless Steel. A new “dualobe” rubber 
impeller is featured on the MFC 250 and 
assures a quiet, less turbulent transfer 
of product. 

Let a Waukesha engineer consult with 
you ... show you how the MFC-250 can 
“automate” your processing system. 


Write for Bulletin P-320 today. 
VISIT US AT THE CANNERS SHOW, BOOTH 37 


No 
WAUKESHA 
i ] 


WAUKESHA FOUNDRY COMPANY 
Dept. 89A, Pump Division, Waukesha, Wisconsin 


AUTOMATIC MEASURING 
gearhead with cyclo-monitor will 
give accurate flow per R.P.M. for 
any given length of time. 


VARI-DRIVE WITH TACHOMETER 
makes this new “MFC-250” adapt- 
able to any application where con- 
tinuous measured flow is necessary; 
increases the versatility of pump use 
within the plant. 


i. 


INTERNATIONAL SALES: FMC International, Box 1178, 
San Jose, California, U. S. A. 


he 
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BROCKWAY VISION IN GLASS 


‘ 


Flawless clarity and customer shelf satisfaction ¢ Eyes feasting upon 
what tempts purchase when the food is hidden? . . . The lip-smacking 
. Call it shelf satis- 


delicious foods tease appetites ... 
goodness of your foods comes to life when they’re packaged in glass by Brockway . . 
faction, the VISION IN GLASS quality that makes a housewife want to take your products off the shelf 
and put them in her market basket . . . See for yourself—at a glance—why your foods tease sales faster 
in glass containers by Brockway. we 

> % 


. —_— = 
Brocnwayr GLASS 
+ 
. 

COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 
SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W. VA 
Tygart Valley Glass Co, Washington, Pa 
Celiuplastics Inc, Newark, N. J 


Sonm™ 
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JELLIES 


Brockway, first name in 
containers for: 


€ foods 


¢ pharmaceuticals 
and proprietaries 


® prescription i beverages 
ware 


4 beer A liquors 


plastic Gj vels and 
containers tubing 


Integrity in glass since 1907 
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Ascorbic Acid Not Listed 
As An Enhancer of Flavor 

Re: Your list of “Suppliers of In- 
gredients of Flavored Foods” that ap- 
peared in November issue of CAN- 
NER/PACKER. Your .category of 
Enhancers of Flavor and Nutrition 
should have included Hoffmann-La 
Roche, Inc., a large producer of as- 
corbic acid (vitamin C). This im- 
portant vitamin is extensively used for 
its beneficial effect on flavor because 
of its antioxidant properties. 

Roche beta carotene, the safe, yel- 
low color that nourishes because it 
is nature’s yellow as well as pro- 
vitamin A, is widely used in many 
foods such as margarine, cake mixes, 
beverages, desserts, etc. 

We feel that the omission of the 
Roche name should be explained to 
our many friends and customers who 
read CANNER/PACKER. 

RICHARD D. ZUCKER 
Director of promotion, Fine Chemi- 
cals Div., Hoffmann-LaRoche, Inc., 
Nutley, N. J 


Prison Needs Literature 
on Packing and Packaging 

We have included the technique of 
packing and packaging in our curricu- 
lum at the Academic School here at 
the State Prison of Southern Michi- 
gan. However, we are extremely short 
of literature concerning this subject 
Our problem is that there are no funds 
allocated for this purpose. 

ALLAN M. KRISCHE 

Director of education, State Prison of 
Southern Michigan, 4000 Cooper St., 
Jackson, Mich. 


e /f anyone can help reader Krische 
out of his dilemma, you are invited to 
write to him directly—Ed. 


More Info About Peanut Lab 
I noted on page 7 of the December 
1960 issue of CANNER/PACKER 
that a laboratory for research on new 
peanut uses is being proposed. I would 
appreciate your sending me a source 
of further information on this. 
A. JEROME GANZ 
604 W. 11th St., Wilmington 1, Dela. 


e The organization which seems to be 
most closely concerned with the de- 
velopment of a peanut research labora- 
tory is National Peanut Council, 400 
Bender Bldg., Washington 6, D. C. 
While there is nothing but talk at pres- 
ent, as far as I know, I am sure that 
Mr. William F. Seals of the Council 


| (7 LETTERS FROM READERS 


will be glad to keep you informed on 
future developments—Ed. 


Who Manufactures a 
Self-Heating Can? 

We are seeking the address of the 
makers of a special kind of “Canned 
Food Preserves—tins of which have 
a double bottom with a burnable 
tablet, so that consumers need only 
light the tablet after having opened 
the tin and food is ready for eating 
in no time.” 

This news comes from German 
newspapers. The editors did not know 
the exact source of this news. They 
suggested that the cans are similar to 
those made for the US forces by man- 
ufacturing companies in USA during 
the war for emergency cases. 

We turned to the competent US 
Embassy in Germany. They advised 
us to write to an association in Wash- 
ington, D. C. We did so and were told 
to contact you. It’s like in a town hall, 
where visitors are reached from one 
door to the other. Apparently our gen- 
uine wish to buy such canned food 
should not make work for certain peo- 
ple who prefer to be only ‘occupied’ 
and not ‘disturbed’ by work. 

Trusting, gentlemen, that we might 
some day hit upon someone who will 
really help us find the right manufac- 
turer, we offer our thanks in anticipa- 
tion of positive news shortly. 

Maybe you will be able to invite the 
company in question to contact us di- 
rectly with full offers. Thank you very 
much. 

HEINZ KAHL 
Calex, Kleinestrasse 11, (22a) Sol- 
ingen, West Germany. 


e We told Mr. Kahl of an experi- 
mental project that we had some 
knowledge about. It is of a self heating 
plastic can with heat coming from a 
boron heating pellet in the can base. 
lf any of our readers can further en- 
lighten Mr. Kahl, we invite you to 
write to him directly—Ed. 


Farm Policy 

I enjoyed your editorial on farm 
policy in the October issue I was with 
the Triple-A Farm Program some 20 
years ago. There was much to be said 
for the adjustment program at that 
time, but many phases of the farm pro- 
gram have been abused since then. 

Joyce O. Roberts 

Pineapple Companies of Hawaii, 1394 
Kapiolani Bivd., Honolulu, Hawaii. 
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The 
New 
Symbol 
for 

Salt 


. .. the most necessary element in the diets of both 
man and beast. Today salt is more significant to living 
than ever before. There are more than 80 varieties 
required by industry which has found some 14,000 uses. 


Since 1886, Diamond Crystal Salt Company 
has been and is today, one of the country’s leading 
producers of quality salt. 


We introduce with pride our vigorous new symbol— 
the crystal formed of diamonds you see 

on this page. It represents total quality, backed 

by a progressive organization. 


This symbol—though it is new—represents 
Diamond Crystal’s 75 years of continuous service in 
supplying all industries with a quality product. 


This new “‘symbol for salt”’ is your assurance of the 
purest product and finest service available anywhere. 
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A symbol for a perfect pack... 
DIAMOND CRYSTAL FLAKE-TYPE SALTS 


content of insoluble matter or foreign material of 
any canning salt. The low content of injurious 
compounds (calcium, magnesium) and trace metals 
provides the required purity that permits still fur- 
ther up-grading of your product. The unmatched 
cleanliness of this salt avoids reaction with oxalates 
and formation of white precipitate. Because of this, 
Diamond Crystal Flake-type Salts bring out the 
natural flavor of your product. 

Learn exactly how these product features can 
benefit you. Call or write the nearest Diamond 


@ Uniformly 99.95% Pure 
@ Uniform in the size and grain you need — EVERY TIME 


Diamond Crystal Flake-type Salts, made by the 
exclusive Alberger process, assures a flake-like 
crystal of extremely high purity. Precision screen- 
ing provides a wide range of sizes to meet all 
requirements. This high purity and controlled 
size represents a MEASURABLE MARGIN OF 
SUPERIORITY over ordinary granular-type salts. 

Diamond Crystal Flake-type Salts contain less 


than 20 parts per million insolubles. Filter pad 
tests consistently indicate that it has the lowest Crystal sales office. 


SP Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


PLANTS: AKRON. OHIO: JEFFERSON ISLAND, LA.: ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT + LOUISVILLE * MINNEAPOLIS * NEW ORLEANS + NEW YORK 
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insurance protection... 
geared to the needs 


of the industry... 


For 54 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 
only @ Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE ; 
can provide © Cooperative, sympathetic han- 

dling and prompt payment of 
for your loss claims. 


insurance 
program: @ Lowest net costs — consistently 
—for the industry. 


e Outstanding safety protection 
and rate engineering service. 


© Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


Canners Exchange - 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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Keep Faith with: Nature—Guard her Goodness 





In your juice 
or blend... 





STANDARDIZE—don’t jeopardize 





Nature never standardizes the vitamin C content of 
fruits. Nature’s never uniform. Uniformity varies. So 
standardize—don’t jeopardize—juice uniformity! 


Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices 
and blends: acceptable vitamin C levels, ripe-fruit- 
flavor richness, a nutritional claim for your labels. 


FINE CHEMICALS Division HOFFMANN-LA ROCHE INC. en nutiey 10, New Jersey 


©1960 HLR INC 





Keep Faith With Nature—Guard Her Goodness 


In your 
quice 
or blend... 
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Nature never standardizes the vitamin C content of fruits. 
Nature’s never uniform. Uniformity varies. So standardize 
-—don’t jeopardize—juice uniformity. 

Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices and 
their blends: acceptable vitamin C levels, ripe-fruit-flavor 
richness, a nutritional label claim. 


FINE CHEMICALS Division HOFFMANN-LA ROCHE INC. nutiey 10, New Jersey 





The message of the 
“little 18” 


How it helps 
sell sugar packs 


This spring a new Sugar message in LIFE Magazine reminds 35 million 
readers that “sugar contains only 18 calories per teaspoon. Yet it provides 
quick energy, helps dieters by satisfying appetite, and makes almost any 
food taste better.” 

This advertising has 2 objectives: 1) to inform Americans about the im- 
portance of sugar in the diet, and 2) to win more friends for all the good 


products containing and packed with sugar. 


SUGAR INFORMATION, INC. 


New York 5, New York 


All statements in this message apply to both cane and beet sugar. 
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FILLER y 


iquid - Syrup - Brine 


illustrated: 307 x 700 can in filling position 


THE FMC 18 VALVE FILLER 


FILLS CANS OR JARS —from 202 to 404 dia- Brining: adds brine to such products as 
meter, with a minimum number of change spinach, diced carrots, green beans, peas, 
parts. It will handle containers from 200 to small potatoes, dry beans, pork and beans. 
800 tall by simple vertical adjustment of HIGH ACCURACY: extraordinary open-vent 
filler bowl. gravity-type valve design permits the valve’s 
HIGH SPEEDS: up to 400 cpm depending on vent tubes to drain completely before cans 
product and container size. Chain feed, worm leave the machine, providing greatest ac- 
timer and tangential take-off contribute to curacy and uniformity of fill at high speeds. 
smooth, gentle handling. Can-lifts give positive, automatic “No Can, 
No Fill” operation, reducing the problems 
HANDLES A WIDE RANGE OF PRODUCTS: of spillage and waste. Head space is readily 
Liquids and juices: including tomato adjusted. 
juice, peach and pear nectars, pineapple- = FYLL AND COMPLETE DETAILS on this highly 
grapefruit juice drink, pineapple juice. versatile FMC Filler will be furnished 
Syruping: such as peaches, apricots, pears, promptly by your FMC representative. 
fruit cocktail, figs, cherries. Write or call today. 








Putting Itdeas to Work 


Wie FOOD MACHINERY AND CHEMICAL CORPORATION 
— Canning Machinery Division 


AND CHEMICAL General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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Gorton’s Boosts Frozen Fish Volume with 
Convenience Products, More Mechanization 


Frozen fish blocks from Canada converted into fish sticks in 
continuous operation. New filling and packaging techniques used 
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By KENNETH A. ANDERSEN 


Convinced that higher quality and 
greater convenience bring greater con- 
sumption, the U.S. seafood industry 
is seeking to win a larger share of the 
domestic food dollar. It has opportun- 
ity for growth, its members believe, 
for Americans eat far fewer pounds 
of fish per capita than citizens of many 
other nations. 

Modern methods of processing and 
handling, substantial reduction in the 
time between procurement of raw 
product and final packing, and, most 
important, added convenience in prep- 
aration for the table, are counted on 
to increase the popularity of seafoods. 
The industry believes that these im- 
provements are achieving results. The 
housewife who “never cared for fish” 
is now, more and more, saying “I 
think I'll try that.” 


Gorton’s Seeks to Lead 

Gorton’s of Gloucester, and its of- 
ficials, hope to earn an important 
share of this gain in the sales of prod- 
ucts of the sea. A prominent name 
in the industry for 110 years, the 
Massachusetts firm in 1956 set up a 
seafood center at Gloucester, which 
now acts as the hub of an integrated 
organization which includes plants in 
Canada, facilities for utilization of by- 
products, and factories for processing 
both straight-frozen and precooked- 
frozen foods. 

A major feature of the Gorton pro- 
gram has been exacting quality con- 
trol. This has been achieved not only 
through the firm’s own food technol- 
ogists, but also by continuous federal 
inspection. The company was the first 


FILLETING of locally-caught fish is handled 
in this well-lighted, well-ventilated depart- 
ment. All openings are screened, and an air 
barrier is created by an electric fan when 
the door is open (upper scene). 


PACKAGES OF FILLETS, overwrapped with 
the attractive Gorton label, issue from Pack- 
age Machinery Co. equipment and are trayed 
up for freezing and storage (lower view). 
Complete operation, from delivery to ware- 
housing, sometimes takes less than an hour. 
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STICKS RECEIVE BATTER, and then breading, as well as being in- 
spected for workmanship. Volume and viscosity of the batter are 
controlled by Wiledco controls, while breading equipment is made 
Frying follows, in an Artisan Metal fryer 


by J. W. Greer Co. 


to invite this federal service, originally 
conducted by U.S. Dept. of Agricul- 
ture but now by Dept. of Interior 

At Gloucester, two separate types 
of operations are performed. Fresh 
fish, from local sources, is filleted, 
packed and frozen within hours of 
its arrival at the dock. And plate- 
frozen blocks, shipped from Canada, 
are processed at the center 


Handling the Local Catch 

Gorton’s has set up its own stand- 
ards for acceptance of fish, in the 
local operation. Once the quality level 
is agreed upon, the boat owners are 
paid on the basis of the actual weight 
of the catch—not on the weight after 
preparation, or as the finished pack 
comes off the line. And a crew mem- 
ber, if he chooses, may be present at 
the receiving station to observe 

When fish are removed from the 
ship’s hold, they are lifted by shovel- 
type devices, rather than being spiked 
or gaffed, to avoid flesh damage and 
to leave the skins unbroken as barriers 
against attack by harmful microorgan- 
isms. The fish are de-iced, and are 
put at once into refrigerated storage 
As they are required for filleting, they 
are mechanically scaled, then travel 
on conveyors to two filleting lines 

Fillets are packed by count and 
weight; Gorton’s labels provide infor- 
mation for the consumer on the num- 
ber of pieces as well as the ounces 
Package is carton and overwrap 


Processing Fried Fish 

Handling of the frozen blocks from 
Canada is more complex 

There are three production lines, 
two of them equipped to fry foods 
These two lines take up the entire main 
floor of the seafood center. One of 
them, highly automated, is used ex- 
clusively for fish sticks. The other, 
more versatile, can handle any one of 
six other fried products, as well as 
taking care of an overflow from the 
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fish stick section. Fish sticks are by 
far the firm’s most popular item, and 
the one that keeps the center working 
two shifts to produce the needed daily 
output. 

Gorton’s produces fish for sticks at 
its two Canadian plants, where the 
raw material is boned, cut into solid 
blocks and plate-frozen. The blocks, 
which measure 20 x 11-5/8 x 1-5/8 
inches and weigh 13% Ibs., are 
shipped by refrigerated ships to the 
United States. At Gloucester they are 
partially thawed, cut into sticks, coated 
with batter, breaded, fried, cooled, 
and then are ready for the freezer. 


Freezing Operations 

Working closely with Gorton’s in 
the freezing and frozen storage of its 
products is Quincy Market Cold Stor- 
age & Warehouse Co. The latter or- 
ganization is a member of Trans- 
American Refrigerated Services a 
group dedicated to maintenance of 
high standards in refrigerated food 
operations. 

In the case of locally-caught fish, 
Gorton’s handles all operations 
through packaging, after which Quin- 
cy provides the freezing facilities, 
warehouses the pack, and ships it out 
on direction of Gorton officials. 

In the cooked frozen food field, 
Quincy receives the incoming frozen 
blocks, stores them until needed, 
freezes the sticks after cooking, ware- 
houses the finished packaged material, 
and handles shipments on order. 

The fish stick freezer consists of 
stainless steel shelving, over which the 
product passes while processing is ac- 
complished. The freezer is enclosed 
in insulation walls installed by Alumi 
Seal Co.; designed to prevent sweat- 
ing, these barriers are composed of 
eight layers of sheet aluminum, with 
seven 7/8-inch air spaces separating 
them. The dead air not only defends 
against absorption of heat into the 
chamber, Gorton officials say, but 


UNSCRAMBLER, made by Mannett Enterprises, receives fish sticks 
fresh out of the freezer, lines them up for mechanical filling into 
cartons. Four inspectors handle this operation; a similar line without 
the unscrambler requires 16 employees. 


has successfully prevented sweating 
since the equipment was first put into 
operation over four years ago 


New Carton Used 

Gorton’s is believed to have been 
the first fishery products firm to use 
the type of package employed for its 
cooked frozen products. This is a 
brightly lithographed carton, waxed on 
both sides and requiring no overwrap, 
which is supplied by Container Corp 
of America, Lord Baltimore Press, 
and Stone & Forsythe. 

Two systems are used for sealing 
this package. One employs a hot-melt 
thermoplastic adhesive, with the 
“Thermo-Stik” method owned by Lord 
Baltimore Press. Machines made for 
the carton manufacturer are leased to 
the packer, and these heat the glue, 
close and seal the carton. 

The other uses of polyvinyl-acetate 
base adhesive, and an electronic seal 
ing device which introduces high-fre- 
quency electric current into the bond- 
ing agent, thereby setting up a water- 
tight seal between the lid and the body 


Expansion Under Way 

Gorton's—which once owned 80% 
of the Gloucester waterfront when its 
chief business was drying codfish—is 
a company determined upon expan- 
sion. An example of the enterprise 
which is found in the aggressive man- 
agement team—headed by E. Robert 
Kinney, president, and Paul M 
Jacobs, executive vice-president — is 
the association with Quincy Market 
Cold Storage, which was invited to 
build its plant adjacent to the fishers 
firm so they could work together to 
their mutual advantage. 

New products also contribute to the 
firm’s growth. Out of the company’s 
laboratory, headed by Earl P. McFee, 
have recently come fish chips, clam 
chips, breaded smelt, portion-cut scal- 
lops and “gourmet” fillets, all new ad- 
ditions to the Gorton line. 
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Top Food Buyers at NAFFP Meeting 


Seven top frozen food buyers will 
form a panel to discuss mutual prob- 
lems in sales at a general session of 
the National Association of Frozen 
Food Packers 20th Annual Conven- 
tion and Exposition in Dallas, Texas, 
March 5-8, 1961. On the panel will 
be Alan Young, Safeway Stores, Inc., 
John MacNeil, First National Stores, 
Inc., A. “Scotty” Wilson, Jewel Tea 
Co., Inc., David Silverberg, Wakefern 
Food Corp., Lloyd M. Johnson, Super 
Valu Stores, Inc., E. J. Voigt, Lob- 
law Inc, and Muray Yunker, Certified 
Grocers of Calif., Ltd. 

The President’s Reception, Sunday 
evening, March 5, will be the opening 
event, Sheraton-Dallas Hotel. 

On Monday morning, the opening 
general session will feature Dr. G. 
Herbert True, the writer, lecturer, and 
consultant who will address the dele- 
gates on “Creative Management.” 

The All-Industry Luncheon on 
Monday will be climaxed by the well- 
known speaker, Dr. Kenneth McFar- 
land. 

The annual banquet will be re- 
placed with a barbeque and rodeo at 
a ranch near Dallas. 

Climaxing the convention is a com- 
plete package tour to Mexico City 


Thirty-Six Firms 


The Exbibitors 


American Can Co 
Amerio Contact Plate Freezer Co 
Arctic Sear, Inc 
Brilmayer Labs., Inc 2 
Container Corporation of America 103 
Continental Can Co., Inc 
Crown Zellerback— 
Western Waxide Div 
Dole Refrigeration Co 
Ekco-Alcoa Containers, Inc 
Food Machinery & 
Chemical Corp 
Frick Co 
Frosted Food Field 
General Dynamics— 
Liquid Carbonic Div 
Henry's Wholesale 
Distributing Co. 
Hollymatic Corp 
International Paper Co 
Jiffy Manufacturing Co 
K.V.P. Sutherland Paper Co 
Sutherland Div. 
Kordite Co. 
Linde Co., Div. of 
Union Carbide Corp 
Marathon Corp 
Master-Bile Ref. Mfg. Co 
Mead-Atlanta Corp 
National Equipment Corp 
Owens-Illinois 
Pacific Packaging Co 
Pacific Wire Works Co 
Partlow Corp 
Pollock Paper Co. 
Pure Carbonic Co 


pw 
ro 
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SUMMARY OF CONVENTION PROGRAM 


Sunday, March 5, 1961 
9:00am - 4:00pm 
12:00 noon - 4:00pm 
4:00 pm 5:30 pm 
6:00 pm 7:30 pm 


Committee Meetings 

Board of Directors Meeting 
Exposition Preview 
President’s Reception 


Monday, March 6, 1961 
9:00am - 10:30am General Session - “Creative Management 1965 
10:30am 12:00 noon Rail Transporation Session 
10:30am 12:00 noon “Sanitation For All Frozen Foods” 
12:30am 2:00pm  Luncheon- Dr. Kenneth McFarland 
2:00 pm 3:30pm Motor Carrier Transportation Session 


” 


Tuesday, March 7, 1961 
8:00 am - 
10:00 am 
10:30am 
11:00am 

l OO pm 

< 


9:30am NAFFP Annual Meeting and Breakfast 
12:00 noon General Session - “Frozen Food Buyers” 
2:30pm ___ Ladies Fashion Show and Luncheon 
12:00 noon Warehousing Session 
4:00pm __— Board of Directors Meeting 
00pm - 11:30pm _ Texas Ranch Party and Rodeo 
Wednesday, March 8, 1961 
9:00am - 10:30am _ FTC Explains the Industry Questionnaire 
10:30am 12:00noon “Your Future in Freeze-Drying & Dehydro- 
Freezing” 
10:30am  - 12:00noon “Frozen Food Transportation Looks Ahead” 


Thursday, March 9, 1961 


12:00 noon Begin Post Convention Tour to Mexico 











Plan To Exhibit at Freezers Show 


Summer Industries 
Thermo-King Corp 


Reynolds Metal Co 
Weyerhaeuser Co. 


Star Cooler Corp 


159 | /98}/57| 


4 19S) 146) /27\/ 


39 138 137 KYA 


FLOOR PLAN of exhibit area in the Sheraton-Dallas Hotel, Dallas, Texas. 





PECAN HALVES AND PIECES fiow from primary separator on woven 
wire conveyor, on their way to further separation and packaging 
steps. Enroute, warm air rises through the meshes to dry them. 


World’s Largest Pecan Grower 
Stresses Quality Control 


Stahmann Farms handles eight million Ib. 
pack with modern machines and methods 


By Lewis E. THOMPSON 


Beginning in late October of 1960 
and continuing through September of 
1961 an eight million 
pounds of pecans will be gathered, 
processed and packaged at Stahmann 
Farms, Inc., in the fertile Mesilla val- 
ley near Las Cruces, New Mexico 

Processed in two separate but identi- 
cal plants, situated on the farm itself, 
this largest pecan crop in the world 
will in no instance be man-handled, 
except for sizing and grading of halves 


estimated 


and pieces. 

Vacuum gathered from windrows 
in the grove by crawler tractor and 
dumped automatically from one-ton 
trailers into giant retainer bins by 
farm-built elevators, the pecans will 
speed through hulling, cleaning, sizing 
ana packaging processes by an intri- 
cate but efficient system of conveyors 
at the rate of 32,000 pounds per day 

Yet less than one-half of one per 
cent of the total crop will be lost in 
the process. 


Nuts Need Conditioning— 

A combination of factors contribute 
to this accomplishment, first of which 
perhaps is Stahmann’s_farm-built 
three-phase preconditioning system. 
Automatic—and first of its kind ever 


to be used at the time of installation 
this system prevents 
excessive breakage of meats, a con- 
stant hazard to sheller-packers, thus 
assuring more halves and fewer gran- 
ules in the final pack. 

There’s a market for every salvage- 
able pecan piece, ranging through six- 
teen sizes and grades from junior 
mammoth to small granules—but as 
pieces increase profits decrease, so the 


a iew years ago 


FRIENDLY AND INFORMAL is the association 
of all workers on Stahmann Farms, and this 
is considered a factor in the success of the 
interprise. Here Deane F. Stahmann Sr., 
founder of the business, smiles at Mose 
Silverman's production estimate of over eight 
million Ibs. of pecans in 1960-61. 


FORTY-EIGHT UNIFORMED GRADERS in Stahmann’s two plants sepa- 
rate pecan meats into 16 grades and sizes. Pecans are fed on to 
the two stages tables through hoppers, from second-floor separator. 


’ 


constant effort at Stahmann Farms is 
to preserve as many halves or large 
pieces as possible. 

The first phase of Stahmann’s con- 
ditioning system is used early in the 
season, before a severe frost. Early 
pecans: contain too much moisture 
throughout the meat, as well as in the 
core and shell, and are therefore di- 
verted to a 50,000-lb. kiln dryer where 
all excessive moisture is removed. 

Second, the nuts are _ resoaked 
through an 18,000-lb. rotary condi- 
tioner, but this time moisture enters 
through the ends of the pecans, soak- 
ing only the inner core, not the meat 
itself. Finally, on leaving the rotary 
conditioner the nuts are held 24 to 36 
hours in a four compartment feeder 
bin. 

This allows the shell to dry while 
the core remains moist. When ulti- 
mately the pecans are gravity fed to 
crackers and hullers, the dry shell 
pops, the wet core crumbles and the 
firm dry meat remains for the most 
part intact. 


—And Careful Storage 

Another factor in Stahmann’s 
unique conditioning system is in the 
storage procedure. The firm grows 
only Western Schley and Bradley 
varieties, and thereby is reasonably as- 
sured of consistency in size, and so 
makes a first separation from the hull- 
ers for 11/16 nuts only. These go im- 
mediately into conditioning and pack- 
aging at the outset of the season. Two 
sizes of smaller nuts, 12/16 and 
13/16, are diverted to a 2-million-lb. 
refrigerated storage tank for future 
processing. 

In storage the pecans are fed cool 
natural air at night and dry refriger- 
ated air by day. Thus quality control 
is maintained even in storage. 
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NUT MEATS ARE FED to packages automatically, by means of Shadow 
Graf units. Dials seen in left foreground permit operator to select 
weight for any package size with a minimum of delay. 


Stahmann’s capacity for preserving 
quality pays off. The entire crop of 
nearly seven million pounds last year 
was sold before the mills started on the 
new harvest this October. A very small 
percentage of fancy select pecans, un- 
der the “Del Cerro” label, are sold in 
one- and plastic gift 
packs. About 10% are packed in 4, 8, 
12 and 16 ounce Polycel bags and sold 


three-pound 


through supermarkets prior to Christ 
mas. The remaining 90% will be dis 
tributed in 30-pound bulk cartons 
through 25 brokers from coast to 
coast. 

Around 120,000 bulk 
shipped to redistribution points in Fort 
Worth, Cleveland, and New York 
Largest users are bakeries, candy man- 
ufacturers, ice cream producers and 
repackers. Stahmann’s sales are super- 
vised through eastern and western sales 
headquarters, with division point at St 


cases are 


Louis. 

Four-color direct mail pieces go out 
each year to former customers and to 
those who write in for price lists, but 
in no instance is the list expanded ex- 
cept by request. From the start Stah- 
mann’s four Polycel packs have not 
been altered in size or style and no 
special effort has been made to cater 
to new market demands. 

However, there is always time for a 
personal sales pitch to be delivered 
to interested plant visitors. Personal 
salesmanship of this kind goes a long 
way toward winning new and lasting 
customers, according to plant Sales 
Manager John Chandly. 


Production Is Efficient— 


The mechanics of putting fresh pe- 
can meat into a sanitary container and 
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Dike 


preserving its uniform goodness re- 
quires not only the ingenuity of the 
sheller-packer to improvise but a host 
of machines of standard manufacture 
as well. 

In its two plants Stahmann follows 
this procedure: Pecans are cleaned and 
hulled by four Form-way units. From 
hulling they are transported by Root 
blowers to the main plant and are sep- 
arated as to size, 11/16 going immedi- 
ately to packaging while 12/16 and 
13/16 are retained in storage. 

Two Worthington blowers lift the 
in-shell pecans from storage to the 
second floor where they are condition- 
ed and held 24 to 36 hours, then are 
gravity fed to 48 Champion crackers. 
A maximum of 72 pecans are cracked 
per mintue by each machine. 

From crackers the pecans are con- 
veyed to four Champion shellers and 
then are lifted by bucket elevator to 
two farm-built primary separators. 
Through the separators, halves and 
pieces are sorted while powdered nut 


meat and trash are blown to waste. 


This process accounts for the 12% 


loss in pecan meats, and is the only 


CERRO 





For More Information . . . 
about products of some of the sup- 
pliers, who are listed below, please 
write CANNER/PACKER, 59 E. 
Monroe St., Chicago 3, Ill. 

..Clark Machine Co. 
Exact Weight Scale Co. 
Ralph Chaffee & Co. 
....Champion 
Machine Co. 
Roots-Connersville Blower, 
...also Worthington Corp. 
Plastic cartons Weinman Bros. 
Polycel bags . .Dobeckmun Div., Dow 

Chem. ....also Package Engineers 


Separator 
Scales 

Bug Sealers 
Crackers /shellers 


Blowers 











ROTARY SEALER turns out an average of 15 Polycel packs a minute. 
Two such units are utilized by the company. Finished packages then 
are placed in 30-Ib. fibre cases for shipping. 


appreciable loss in the entire opera- 
tion. 


—And Packaging, Too 

From primary separators, pecans 
pass by conveyor through warm air, 
are dried and dumped onto 24 Cham- 
pion two-stage grading tables. After 
grading, the nut meat is routed to one 
of three packaging departments: one- 
and three-pound plastic gift packs, 
Polycel packs or 30-pound bulk cases. 
After packaging, stocks are again stor- 
ed under refrigeration until marketed. 

Exact Weight Shadow-graf scales 
are used in both hand-packed and 
mechanized packing operations. Small 
and midget pieces are processed 
through two Smalley piece pickers and 
the flotation method of preserving 
granules is employed. 

A decided advantage in quality con- 
trol lies in the fact that Stahmann’s 
entire crop consists of only two varie- 
ties, the Western Schely and the Brad- 
ley. Thus grading and sizing is far less 
tedious than it would be with more 
types to handle. 


Company Background 

Deane F. Stahmann, Sr., founder of 
the business, started with limited ex- 
perimental acreage in 1933. Today his 
pecan groves extend over 3700 acres 
with more than 50,000 producing 
trees. His farm (which grosses millions 
of dollars annually) also produces cot- 
ton, geese, poultry products and a host 
of by-products. A saw mill, lumber 
yard, cotton gin, grain elevator, meat 
packing plant and housing for 400 
year-round employees are maintained 
on the farm itself. 

A short-range radio communication 
system keeps the ranch headquarters 
in touch with 25 key supervisors in the 
various operating divisions. 
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Scientific Package Design—A New Tool 
To Increase Sales of Food Products 


By testing the display-power, color and image impact, and consumer 
reaction, sharp increases in sales are being obtained by packers 


By HUNTLEY SOYSTER 
Soyster & Ohrenschall, Inc 


Since, according to recent surveys, 
70% of all supermarket sales are 
based on buying decisions made in the 
store by the consumer, having a pack- 
age design that will appeal to the 
consumer is of paramount importance 
in the successful selling of food prod- 
ucts 

[he great majority of package de- 
signs now being used were probably 
selected from among several possibili- 
ties submitted by the package design- 
er this selection was made by company 
executives with perhaps advice ob- 
tained from such interested parties as 
advertising packaging 
suppliers. 

While all of these people involved 
in this decision are obviously intelli- 
gent businessmen, not one of them is 
by any means a typical consumer. Yet 
it is the consumer who, in the final 
determines whether 
the package is successful. The typical 
consumer is, of course, Mrs. House- 
wife on a harried trip to the super- 
wnarket with 101 things on her mind; 
the successful package is the one she 
picks off the shelf 


agencies and 


analysis, really 


This problem is obviously familiar 
to food merchandisers. It is not as 
widely known that there is now a solu- 
tion—a scientifically based method of 


HUNTLEY SOYSTER, whose firm is San Fran- 
cisco representative for the institute doing 
the research described in this report. 


predicting in advance the sales success 
of a package design. This method has 
been developed by the Color Research 
Institute, Chicago, Ill., through adap- 


tation of techniques of motivational 
research. Louis Cheskin, director and 
founder of Color Research Institute, 
has been perfecting this approach for 
25 years and has successfully applied 
it to increasing sales of many products. 

Testing is dependent upon good 
package design; Color Research Insti- 
tute does not design packages but tests 
the motiviational aspects of color and 
design to determine the most effective 
package. Successful packaging must 
still be based on the creative ability of 
a good package designer. 

Tests fall into three basic categories, 
and all should be used in checking a 
package redesign. 

The first test is of the display effec- 
tiveness of the package. Various opti- 
cal measurements are made to estab- 
lish this. 

The second is rating of the colors 
and images, to make certain that the 
color and design used to sell a specific 
product have the most favorable as- 
sociations. 

The third type is the consumer field 
test. Consumer reactions are obtained 
in controlled association tests. 

Four case histories which illustrate 
the techniques follow. 


What Makes Margarine Sell? 


Tests conducted on the original 
Lever Bros. “Good Luck” margarine 
package at left in the accompanying 
illustration showed a _ tremendously 
favorable motivational association by 
consumers with the brand-identifying 
image of the four-leaf clover, but that 
the latter was not prominent enough. 
The designer gave more prominence to 
the symbol and added an appetite ap- 
peal. 

Further tests showed the clover 
symbol should be even more dominent, 
and led to the far right and, eventual- 
ly, the bottom designs in the illustra- 
tion. The designer furnished the basic 
creative direction for these changes. 

Each change was accompanied by a 
sales gain of 100% to 200%. The four 
packages represented growth from 2% 
to 20% of the market in four years! 
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Strengthening the Brand 
—- ——_—_> 


Analysis by Mr. Cheskin’s organiza- 
tion of the “Betty Crocker” cake mix 
package pictured here indicated weak 
brand identification that lacked a qual- 
ity connotation. The design firm re- 
tained by General Mills recommended 
the use of a spoon symbol 

Consumer tests revealed that the red 
spoon bent around the package near 
the top in the right-hand carton pro- 
duced very favorable reactions. The 
particular Betty Crocker red is associ- 
ated with kitchen and baking. Based 
on these results, the line of Betty 
Crocker cake mix packages was rede- 
signed to feature the red spoon symbol 

Sales quadrupled in the next two 
years. The increase was twice as great 
as the average rate of increase for the 


entire cake mix field 


Creating a Quality Image 


“4. 
= 


“Coco Wheats” is a_ high-quality 
cereal product of the Little Crow Mill- 
ing Co. The company took its package 
(at left in the picture) to Color Re- 
search Institute to determine if it clear- 
ly projected a quality image. 

Initial optical tests revealed that the 
design should be changed; based on 
this analysis, a design firm was called 
in to create a new design. The next 
step was a field consumer test to deter- 
mine how much better the new design 

would be as a marketing tool to sell 
the delicious Coco Wheats. The new redesign re- 
COCOA COATED ceived 80% favorable pos oto 
HOT WHEAT CEREAL while the old carton received only 
19% favorable associations. 
; . J 1 On the basis of these results, the 
asar racine, eee we: company approved the change and a 
substantial sales increase resulted. 








Use of Appetite Appeal 





> 
: 


Procter & Gamble’s “Crisco” is an- 
other excellent example of scientific 


package redesign. Color Research In- 


stitute tests on the proposed redesign 
created for the Crisco label (at left in 
the illustration) revealed a high asso- 
ciation with quality. 
Favorable consumer attitudes to- 
ward the oval shape of the logo outline 
and the colors on the proposed label 
were transferred to the product . Fs. ae 
The new design, which also features pastry, frying 
appetite appeal vignettes, was then 
adapted by Procter & Gamble Co. and 
proved to be an effective marketing 


tool as predicted. 
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Out along the packaging lines, 
they cite 


White Cap Field Service and 


Keeping a glass-pack line running right is no au- 
tomatic matter. 

So, when people ask, ““Why White Cap?’’, a 
big part of the reason has to be found in the way 
White Cap helps its customers to develop and 
maintain maximum efficiency on their lines. 

Maximum production efficiency, here, isn’t 
only a matter of caps and machines. It’s a matter 
of men, too! And, out along the packaging lines, 





White C 


Field Engineering 


they know and respect White Cap men 

White Cap Field Service men and Field Engi- 
neers are a powerful force. Through years of 
shoulder-to-shoulder cooperation with the men 
in the food packing plants, they’ve won a unique 


place for themselves. 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL CAN COMPANY 








SPEEDS UP TO 180 containers per minute on the filling line turn out a product in a way that William Barnes, Inc., 


believes provides 


Better Jelly for Small Packers 


Wm. Barnes Inc., finds super-concentrated flavor makes better products 


than cooking down the juice yourself 


; 


Fred Ziman has a gallon jug of a 
liquid in his refrigerator that looks 
like water and that smells a bit like 
raspberries. This is the stuff that is 
going to change jelly making, said Mr 
Ziman, quality control and new prod 
uct development manager of Wm 


Barnes Inc., Minneapolis, Minn 


Mr. Ziman’s bottle holds a 500 fold 


concentration of raspberry essence 
When raspberries are cooked down to 
make a preserve, some of the flavor 
making components evaporate. Thes¢ 

as 


aromatic essences can be trapped 


vapors and recovered as liquids 


Barnes Buys Essence 
[he equipment to trap and recover 
S expensive and de 


tlavor essences 
signed for large operations and is rela 
teas 


tively new. It is not economically 


ible for small packer 


Ihe new technique has nevertheless 
changed the operations of the Wm 
Barnes Inc 
iw product used in making jellies and 
ims was shipped in from Michigan or 
he Northwest 
ammers 

Now, four 
concentrated 
[hese four are grape, red and 
black raspberry and strawberry. Mr 
Ziman plans to use concentrates, plus 


In the past, most of the 


frozen in 30 Ib. con- 


jellies are made from 
juices with added es- 


sence 


essences, in the entire product line for 
these reasons 

|) A_ higher 
color and flavor results. 

(2) Shipping costs are cut substan- 


quality product in 


tially because less water is being carted 
around the country 

3) Storage costs at cold storage 
facilities are reduced markedly, due to 


one 5-gallon can doing the same job 


as 4 or 5 cans, let alone the savings of 
containers 

(4) Stepped up production achieved 
(sometimes a reduction of cooking 
time of about 70-80% ) ‘ 

(5) Direct labor costs are reduced 
since more units can be produced in 
an 8-hour shift, thereby cutting the 
direct labor cost per unit 

Ihe system of concentrated juice 
plus bottled essence produces a top 
quality jelly, Mr. Ziman points out 
The production method for jellies from 
concentrates is similar to a conven- 
tional jelly operation. Mr. Ziman uses 
a vacuum pan to bring the jelly down 
to the final concentration. He points 
out that many preserves starting from 
the raw juice prefer vacuum pans to 
open kettles for concentrating. The 
vacuum pans are equipped with Ma- 
jonnier barometric condensers. 
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[he concentrated juice is emptied 
from 5-gal. cans into the two steam- 
jacketed Groen kettles. The ingredi- 
ents, sugars, acids, buffers, pectins, are 
added and mixed. The jelly is sucked 
into one of two Lee 200-gallon vacu- 
um pans and held for a few minutes 
at 26 in. and 190° F. and then pumped 
to the holding tank above the filler. 

The essence is added at the last min- 
ute in carefully measured quantities. 
It is mixed into the jelly by an agitator 
and held only a short time since, even 
at filling temperatures, some of the 
more volatile essences tend to evapo- 
rate. The jelly is dropped to the filler. 


Raw Fruit for Jam 

On the other side of the operation, 
the company is presently shipping froz- 
en raw fruit from the Northwest, 
packed in 30 Ib. tins for making jams 

The Wm. Barnes Inc. is a quality 
preserve house that sells a sizable per- 
centage of its pack under its own label. 
The president of the company is Wil- 
liam Barnes, Jr. William Dahle is vice 
president and sales manager and Ray 
Osmundson is vice president and di- 
rector of purchasing. 


Volume Will Double 

The company is currently packing a 
limited volume of several items in a 
#2 lithographed can for consumers 
Mr. Dahle said that the metal con- 
tainer protects the product from color 
loss caused by light. In the test markets 
of Rochester and Duluth, Minn., he 
reports that consumers who have pur- 
chased the product report favorably 
on it. 

There is a crisp attitude of confi- 
dence at Wm. Barnes Inc. A young 
management team (35 to 45 years, 
mostly) is after high quality products 
at competitive prices, continual em- 
ployment, development of a capable 
management team, participation in 
local and state civic and political af- 
fairs. This regional packer of preserves, 
jellies, peanut butter and fruit and 
maple syrups is presently doing a sales 
volume of $2,000,000. Plans have 
been made to double the volume in 


5 years 





For More Information... 


about products of some of the sup- 
pliers, listed below, please write 
CANNER/PACKER, 59 East Mon- 
roe St., Chicago 3, Ill. 
Open Kettles .......Groen Mfg. Co. 
Vacuum Pans ..Lee Metal Prod. Co. 
Filler . Filler Machine Co. 
Capper, Closures ....White Cap Co. 
Labeler. . Biner-Ellison Machinery Co. 
Juice Concentrate ..A. F. Murch Co., 
Sunshine Products Co., Sodus Fruit 
Exchange, Tea Garden Products 
Company. 
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ESSENCE IS ADDED to steam above fillers at the last moment, so highly volatile essences will 


not be lost. 





New potato shapes, created to revitalize lagging appetites, are making 
important sales news all along the nation’s shopping fronts. Urschel 
machines can cut practically any shape you want. They feature pre- 
cision uniformity, highest yields, lowest product loss, unusually high 
capacities, low maintenance, and complete product protection (product 
contacts only stainless steel or special non-corroding metal surfaces). 





HASH BROWN POTATOES SHREDS FOR POTATO PATTIES SHOE STRING POTATOES “OE STRIPS CUT TO LENGTH 
1A” x = 44 ynd 16” wide 5/32” square cross section square x 1 ‘ 


1/4” wide 





CORRUGATED FRENCH FRIES CORRUGATED FRENCH FRIES 
y/ te quar f ect CUT TO LENGTH 
approx. 1” lengths 





~~ i af oN : 


ee ii lp 


FLAT POTATO CHIPS CORRUGATED POTATO CHIPS 
1/16” thickne 1/16” thickr 


AMERICAN FRIES GERMAN POTATO SALAD 
3/16” thickne 3/16" thickne ess 





ee i eiiaeitimorses iE a 


= a] i 


hickne 


POTATO PATTY PIECES soup cuTs POTATO SALAD STEW CUTS PRE-SLICING FOR POTATO FLAKES 
FROM FRENCH FRY SCRAP 3” cube 1 t 3/4” x 1” x 1” 3/4" t 25S 
1/8” x (“x 1/4 


Consult with our cutting specialists URSCHEI 


LABORATORIES inc. 


VALPARAISO, INDIANA 





Designers and manufacturers of precision, high speed cutting equipment for food products 
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“Cromwell 

Ferro-Pak* Piss yo 
Treated 

Can Bags 

Inhibit Rust 

BEFORE IT 

STARTS” 


“We have used Cromwell's Ferro-Pak 
treated can bags for over a year,” says 
J. D. Mullen, Vice President in charge of 
Operations of the Otoe Food Products Com- 
pany, ‘and sincerely believe that it helps 
to keep our Morton House Brand cans 
rust-free and shiny. 


“Cans in our plant are protected in Ferro- 
Pak treated bags, so that rust doesn’t get 
a chance to start. The cans arrive at the 
stores completely rust-free, without the 
almost invisible rust specks which would 
continue to grow and mar the can’s 
attractiveness.” 

*Ferro-Pak inhibitor is a volatile gas. Em- 


anating from Cromwell bags, it prevents 
corrosion— inhibits rust before it starts 


if you are a manufacturer or user of cans, 


Cromwell’s Complete Packaging Service can help 
you protect your products, too. 


@) ie 
<7 (romwe PAPER COMPANY 


180 North Wabash Avenue Chicago 1, Illinois - DEarborn 2-6320 


Manufacturers of: Papers (Impregnated - Coated - Laminated - Reinforced - Flexible) - Bags 
Sacks - Liners - Covers - (Single and Multiwall construction, using all types of material to 
Cromwell Ferro-Pak carry, cover or protect all types of products). 


treated can bags can re- 


duce your rust problems. 
y » CM I A A a a 


- - 
Fill in | Please send information on FERRO-PAK for inhibiting rust on tin cans. 


coupon i Company 


and return it to the Crom- Street 
well Paper Company for City Zone State 
full information. 


Name Title 

















 / TT CROPS/PACKS/ MARKETS /PRICES 


CANNED FOODS 


Meats, Poultry Gain 
As Juices Show Decline 

Meats: Through October, 1960, 
U. S. meat canners had processed 
1,179,100,000 Ibs. of regular canned 
meat products, against 1,068,800,000 
Ibs. in the same period of 1959. In 
addition, canned chili con carne and 
tamales had consumed 139,800,000 
lbs. (against 149,800,000 Ibs. in 
1959), spaghetti-and-meat packs had 
used 96,800,000 Ibs. (compared with 
108,600,000 Ibs. in 1959), soup packs 
had taken 423,500,000 Ibs. (against 
420,300,000 Ibs. in 1959), and can- 
ned government items had required 
26,300,000 Ibs. (contrasted with 
55,100,000 Ibs. in the 10 months of 
1959). In all, meat going into canned 
packs in the first 10 months of 1960 
amounted to  1,865,500,000 _Ibs., 
against 1,802,600,000 Ibs. in the 1959 
period. 


Fruits: The U. S. 1960-61 canned 
fruit pack is now estimated at 132 
million actual cases, slightly smaller 
than the 134,840,000 cases shown in 
the final figures for 1959-60. Smaller 
packs of berries, red and sweet cher- 
ries, fruits for salad, freestone peach- 
es, peas and purple plums more than 
cancelled out gains in apricots, cran- 
berries, figs, cocktail and olives. 


Vegetables: The U. S. seasonal 
canned vegetable pack of 1960-61 is 
now estimated at 183,910,000 actual 
cases, so close to the 184,513,000 
cases packed in 1959-60 as to be al- 
most identical. Production is down in 
beets, corn, ;}eas and sprig spinach, 
early dita show, but gain. have been 
recorded in asparagus, snam and lima 
beans, pumpkin, fall spinach, toma- 
toes and tomato products. 


Juices: The U. S. tomato juice pack 
is reported by NCA at 29,936,714 
actual cases in 1960, up slightly 
from the 28,302,919 cases of 1959 
(revised to show No. 300 cans 24 to 
the case, instead of 48 as heretofore 
done). The Hawaiian-Philippines 
pineapple juice pack for six months 
ending Dec. 1 totaled 9,879,064 act- 
ual cases in 1960, against 9,752,309 
cases in 1959. . . Florida’s citrus juice 
pack, in the first quarter of the season 
which started Oct. 1, 1960, lagged far 
behind the same quarter of 1959-60 
Grapefruit juice production was down 
1.3 million standard cases (24/2s), 
orange juice was off 2.3 million cases, 
combination juice down by half from 


the 1959-60 level. Only tangerine 


juice was showing a gain. 


BRINED FOODS 


Cherry Pack Lowest 
Since 1956 Season 

The U. S. brined cherry pack in 
1960 was well below those of 1959, 
1958, and 1957, according to Ernest 
H. Wiegan, secretary of Northwest 
Cherry Briners Assn., Corvallis, Ore. 
By areas, the 1960 and 1959 outputs 
were as follows, in barrels of 250 Ibs. 
(unstemmed and unpitted): 
Region 1959 1960 
Ore.- Wash.-Idah« 137,199 70,281 
California 41,272 89,920 
Michigan 78,800 71,200 
New York 50,186 25,486 


Pennsylvania 1,685 345 
Utah 4.339 490 


Montana 142 2,072 
U.S.A 313,623 263,794 


DRY FOODS 


Coffee, Vegetable, Egg Packs 
Down—Dates Show Gain 
Coffee: The world’s coffee crop is 
expected to be only 65,212,000 bags 
(of 132.276 Ibs.) in 1960-61, accord- 
ing to the third estimate so far this 
season. This is down from 77,988,000 
bags in 1959-60, but above the 
61,565,000 bags of 1958-59. The ex- 
portable production this season is esti- 
mated at 51,950,000 bags, against 
66,054,000 bags in 1959-60. The 
smaller output is due primarily to the 
sharp harvest drop expected in Brazil. 


Vegetables: Production of dry edi- 
ble peas in 1960 in 19 non-Commu- 
nist countries is estimated by partici- 


pating governmental agencies at 
11,252,000 bags (of 100 Ibs.), con- 
siderably below the 13,271,000 bags 
of 1959. The principal reduction was 
in the U. S., where acreage had been 
cut The 1960 harvest of dry edibie 
beans in 28 non-Communist nations 
is believed to have been about 
90,986,000 bags, contrasted with 
95,068,000 bags in 1959. Brazil and 
Yugoslavia showed the largest de- 
clines. .. The U. S. potato crop (for 
fresh shipment, for processing, for 
seed, etc.) went up from 243.3 million 
Ibs in 1959 to 256.7 millions in 1960. 
Figures on quantities processed are 
not yet available, but dehydrated 
packs are known to be larger. 


Eggs: In the first 11 months of 
1960, USDA reports, the U. S. output 
of egg solids (dried eggs) was only 
44,614,000 Ibs., down from 52,130,- 


000 Ibs. produced in the same period 
of 1959. 


Fruits: Production of dates in the 
three principal exporting nations (Al- 
geria, Iran, Iraq) is estimated at 593 
thousand short tons in 1960, a little 
above the 1959 pack of 582 thousand, 
but down from the 1958 harvest of 
665 thousand. The Iraq output de- 
clined, while those of the other two 
nations went up. The U. S. crop in 
1960 is reported by USDA as 22.7 
thousand tons, down from 26 thou- 
sand in 1959 but above the 19.6 thou- 
sand reported for 1958. . . The world 
dried prune pack is expected to add up 
to 164,900 short tons, sharply below 
the 1959 figure of 233,500 tons. The 
U. S. pack is down slightly—from 144 
to 138 thousand tons—but Yugoslavia 
had almost a total failure and France’s 
harvest was cut in half. 


Nuts: India’s cashew crop in 1961 
is forecast at 75,000 tons, against 
72,000 in 1960 and 73,000 in 1959. 
India is expected to import 117,000 
tons of raw cashews from Africa, 
compared with 111,500 tons in 1960 
and 101,200 in 1959... Production of 
walnuts in seven foreign countries 
is estimated at 77,600 short tons in 
1960, against 65,600 in 1959 and 
86,300 in 1958. U.S. production, 
USDA reports, was 72,100 tons in 
1960, 62,500 in 1959 and 88,700 
in 1958. 


FROZEN FOODS 


Fruits and Vegetables Gain 
White Seafoods and Eggs Drop 

Vegetables: Preliminary figures on 
the U.S. frozen cut corn pack, as 
compiled by Natl. Assn. of Frozen 
Food Packers, show the °1960 output 
to have been 130.9 million lIbs., a 
record for the industry and 8% above 
the 1959 figure of 121 million lbs.... 
The total 1960 frozen vegetable pack 
(excluding potato products) is now 
estimated at 1,340 million Ibs., above 
the 1,255.6 millions of 1959. Gains 
are indicated for snap and lima beans 
and for broccoli, in addition to the 
gain in corn. 


Seafoods: U.S. production of froz- 
en fish in the first 11 months of 1960 
is reported by U.S. Fish & Wildlife 
Service as 312.2 million lbs., below 
the 321.2 millions in the same period 
of 1959. The 11-month shellfish pack 
is down from 101.7 to 94.3 millions, 
and the salt-water fish output from 
165.2 to 154.2 millions. 
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Finest Fancy-Pack Quality 


PEARLGREEN BEAN Delightful 
flavor, superlative quality and rich color. 
Nearly universally adapted. Pods are distinc- 


tive bright green, 5%” to 6” long, smooth, 
straight, round and very meaty. Seed is pure 
white, small and slow developing. Average 
maturity: 54 days. Developed specially for 
canning and freezing by Northrup King. 


Northrup, King & Co. it 
MINNEAPOLIS 13, MINNESOTA ® 
Vigorous, upright, mosaic-resistant 
plants stand 18” to 21” tall, are ideally 
suited to mechanical picking. High- 


yielding Pearlgreen has recorded yields 
of over 44 tons per acre. 
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Juices: The Florida 1959-60 pack 
of frozen limeade concentrate was 
892,793 net gals., according to Fla 
Canners Assn...FCA also reports 
that in the first two months of the 
current season (which began Nov. |, 
1960), packs of frozen orange, tan- 
gerine and blend concentrate are run- 
ning behind the same period of 1959- 
60, while the frozen grapefruit con- 
centrate pack is larger In the first 
six months of the year beginning June 
1, 1960, the Hawaiian pineapple in- 
dustry has processed 3,866,542 cases 
of frozen pineapple juice concentrate 
(data by Pineapple “Growers Assn., 


s 
i 





on reconstituted single-strength 24/2 


case basis). 


Fruits: The total U.S. pack is still 
estimated at between 650 and 670 
million Ibs. in 1960, up from the 
617.6 reported by Natl. Assn. of Froz- 
en Food Packers for 1959. The straw- 
berry output was smaller in the sea- 
son just concluded, but gains were 
recorded in apricots, red cherries and 
peaches 

Eggs: Eggs used for freezing in 
the first 11 months of 1960 totaled 
354,073,000 Ibs., against 417,170,000 
lbs. in the like period of 1959, accord- 


ONE 
OF THE 


Robins 


SOLUTIONS 
FOR 
PRODUCTION 


JAM-UPS! 


b This is the Robins Even-Flo Regulator 
for assuring a fast, even and smooth flow of 


food products. Just set it 


then forget it 


and you’re sure of an efficient, capacity 


production flow 


with less manual handling 


There’s a complete line of Robins equipment for giving 
you peak production at a profit all along your production 
line . equipment that gives you more for your 


production dollar because it has Robins’ 


105 years of experience behind it. 


Robins engineers are ready to help you develop 


any processing idea you might hove . 


-+ or help 


you solve any production problem you might be 


faced with. 


Just call or write for immedicte 


service or a copy of our catalog. 


AK Robins 


AND CO, INC. 


Designers & Manufacturers of Food Equipment Since 1855 
713-729 E. Lombard Street ¢ Baltimore 2, Md. 


RAE hile 83 (1) 


EQUIPMENT FOR PROCESSING VEGETABLES, MEATS, SEAFOOD 


Lop CO De BQy 


ing to USDA. Important portions of 
both years’ packs were subsequently 
utilized for drying. 


GLASSED FOODS 


U. S. 1960 Pack 
Shows Gain of 6.7% 

Total Pack: In the first 11 months 
of 1960, 16,436 thousand gross of 
narrowneck bottles were shipped to 
U.S. food first by giass container 
manufacturers, against 15,139 thou- 
sand gross in the same period of 1959, 
according to U.S. Dept. of Com- 
merce. In the same 11 month periods, 
shipments of widemouth jars to food 
packers totaled 4,377 thousand gross 
in 1960 and 4,376 thousand gross in 
1959. Thus the total U.S. 1960 glassed 
food pack appears to have been about 
6.7% ahead of 1959. Earlier in the 
season it had appeared that the 1960 
season would record the first pack 
decline in a number of years 


Peanut butter: U.S. peanut butter 
packers are processing peanuts at rec- 
ord speed, USDA data indicate. In 
the four months ending Dec. 1, 1960, 
136,684,000 Ibs. of edible shelled pea- 
nuts went into butter, compared with 
124,694,000 Ibs. in the August-Nov- 
ember period of 1959. Shelled peanuts 
crushed for oil, however, declined in 
quantity in the four-month period, 
from 62,857,000 Ibs. in the 1959 sea- 
son to 50,948,000 Ibs. in 1960 

Honey: U.S. bee colonies entered 
the 1960-61 winter period, for the 
most part, in good shape, promising 
plenty of production capacity in 1961 
Abnormally cold weather and very 
low precipitation, however, threatened 
to hurt next year’s nectar yield. Pack- 
ers held good-sized stocks at the start 
of 1961, most large lots of extracted 
honey having been purchased from 
producers 


Olive oil: Production of olive oil 
in the 14 Mediterranean nations of 
Europe, the Middle East and Africa 
is estimated at 1,150,000 short tons in 
1960-61. This is below the 1,296,300 
tons reported for 1959-60, and also 
under the 1,180,500 tons of 1958-59 


Tomato products: U.S. glass packs 
of catsup, chili sauce, and tomato 
juice are reported by Natl. Canners 
Assn., and cooperating regional as- 
sociations, as follows, in thousands of 
actual cases: 
Item 1959 1960 
Catsup (24 or 12 

California 

Indiana 

S.A 


per case) 


Chili sauce (12 
California 


per case 


Tomato juice 
1S, 
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Photo courtesy 
American Can Company 


TINPLATE UNEQUALED FOR PRODUCT PROTECTION! 


Aluminum, glass, paper, plastic cannot match * , 
this combination of protective qualities avail- 8S of every 10* Tin Cans 


able with tin cans: economy; strength in any are made with 


size; durability; no effect on taste of con- 
tents; noncorrosiveness; ease in mass han- 


STRAITS tin from Malaya 


dling—no breakage; ease of display, stacking, 
*Based on U.S. Bureau of Mines 


stocking or storing; compactness; no light 
statistics for 1954-58 average 


damage to contents. 


Write for free subscription to TIN NEWS— The Malayan Tin Bureau 


monthly newsletter on tin supply, prices and 
new uses. Dept.T-49B, 2000 K.St.,N.W.,Washington 6, D.C. 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 


able price lists of individual packers. 


tricts as follows 

ATLANTIC (Atl.) 
Mass... Conn., N. Y., 
Md., Del , Va. 

SOUTH (S.) N. C., S. ¢ 
Ky., Tenn., Ala., Miss., Mo., 
Okla., Tex., P. R 


— Me., N. H., 
a 


» en 


Ark. 


Dis- 


Vt. 


Penna. 


Fla. 


_ * 


MIDWEST (M. )--Ohio, Ind., Ill., Mich., 
Wis.. Minn., lowa, S. D., Neb., Kans. 


(W.) — Alaska, Ariz., € 
Colo., Hawaii, Ida., Mont., N. 
Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, 


WEST 


alif., 
M.., 


with 


the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 


aged 
$1.75 to $1.95 is written 1.75- 
$1.75 to $2.95 is written .75- 


$1.75 to $3.95 is averaged 2. 


CANNED FRUITS 


December 1, 1960 
—99G-— —I6— 


January 1 
—303-— 
Applies, siiced 
Atl 11.00 
Wes 1.70 50-10.00 
Applesauce, foncy 
ar 1.50 8.50 
Wes 1.55 75-9.25 
Apricots, ch. hvis 

2.05 11.20-70 
Red Tart Pitted, water 

2.25 00.15.00 

2.25 15.00 

2.30 13.00 
Sweet Unpitted, Wes. Ch 
dark 3.42% 20.00 3.42% 
light 3.42% 20.90 3.42% 
Citrus—Grapefruit (303 & 46 oz.) fey. swind 
So 1.90 9.50 1.85 
Citrus-Salad (303 & 46 o2.) fey. swind 
So 2.62% 2.50 
Cranberry Sauce (No. 300) fey. puree 
Alt 1.72 1.72 


Cherries 


2.45 
Fruit Cocktail, choice 
Wes 2.17% 
Fruits For Salads, fcy 
Wes 3.05 
Olives, Ripe (No 
's 2. 
ex. le 3.0 
Peaches < 
slice 
hivs 
Peaches——F: 
Mid 
Wes 
Pears. ch 
Mid 
Wes 4 
Pineapple (No 
Slice 3.47% 
Chak 3.42 
Cr hs BC 
Plumbs—Purple, ch 
Wes 2.07 


lingstone Wes 


CANNED VEGETABLES 


December 1, 1960 Janvary 
303 — 10 303 


Asporagus (No. 300) fcy. Ig. green 
Ati 3.72% 12.253.70-72/ 
2.10-25 12.75 2.25 
3.15-6¢ 3.6 
White 
3.4€ } 
Beans, Green Lima, fcy. smo 
Atl 2.10-15 12.25-50 2.10 .25 
mid 2.00 127.00 2.00-10 
Beans, Green Snap (Wes. B. L.) 
Atl 1.40-60 00 1.40 
So 1.95 00 1.85 12 
Mid 1.50-55 00 1.40-55 
Wes 1.95 75.95 
Beans, Wax Snap 
Atl 1.55-60 50 1.57 
Mid 1.60 75 1.60 


40 


95 
95 
95 


1961 


a) ee 


11.00 
10.75 


25 
25 


70 
00 
50 
00 


00 
90 


50 


13.06 
12.0 


8.00-50 


00-25 


50-9.00 
2.00 10.00-75 


8.50 
9.50 


January 1, 1961 
—303—  —10— 


December 1, 1960 
—303—-  —10— 
Beets, fcy. slic 
Atl 1 1.15 
Mid 1.15 1.15 
Wes 1.12% g 1.12 
Carrots, fcy. diced 
Atl 1.20-22% 85-6.50 
Mid 1.30-35 6.50 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.60-65 75-9.25 1.60-65 
Mid 1.60-65 9.25 1.65 
Wes 1.62-72% 8.601.70-72'% 
Corn-White, Cream & Kernel, fcy 
Atl 1.70 9.25 1.70 
Peas, Green (No. 2 sieve), fcy. early 
Atl 2.00-05 75-12.00 2.05 11.75 
Mid 2.00-05 12.00-25 2.00-05 12.00-25 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl 2.00-10 12.00 2.05 12.00 
Mid 1.70 10.00 2.00-05 12.00-25 
Wes 1.65 9.00 1.65 9.00 
Peas, Blackeye (No. 300) fcy 
So 85 5.00 
Pimintos (4-0z.) whole, So 
tin 1.65 1.65 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.) fcy. hvy. syrup whole 
Atl 2.15 9.50 1.65-75 .50-10.25 
Se 1.40 8.00 2.25 11.35 
Potatoes, Sweet (No. 3 Vac.) fcy. vacuum whole 
Atl 2.15 2.30 
Potatoes, White, fcy. whole tiny 
Atl 1.10 6.50 1.10-20 
So 1.20 6.50 1.25 
Pumpkin (No. 2%), fey 
Atl 1.55-60 5.50-75 1.55-60 
Mid 1.65 5.75 1.65 
Wes 1.60 5.70 1.60 
Spinach, fcy 
Atl 1.35 7.00 1.40 
So 1.20 40-5.65 1.20-25 
Wes 17-32% 85-5.30 1.12-15 
Other Green, So. fcy 
Trnp 95 4.40 .95-.97 2 
mstd 95 4.40 95 
poke 
Soverkravt, fcy 
Atl 2.00 6.80 2.00 
Mid 1.42% 6.40-60 1.42% 
Tomotoes, Ex. Std. (Wes. fey.) 
Atl 1.55-65 8.75 1.65 
So 1.40 7.25 1.40 
Mid 1.55-60 8.25-50 1.55-60 
Wes 1.75 9.50 1.75 
Tomate Catsup—tTin, fry 
Atl 11.00-90 
Mid 10.75 
Wes 10.25 
Tomato Paste (6 oz.) 26% 
Atl 10.85 
Mid 11.75 
Wes 13.00 
1.045 (Wes 
2.372 


1.00-20 
1.30-35 


1.25-50 .50-8.00 


Temate Puree (No. 2/2) fry 
Atl 2.37% 7.50 
Mid 50-7 .00 
Wes 2.472 8.00 
Tomate Sauce (8-oz.) fry 

Atl 11.00 
Wes 82 9.00 82", 
Mixed Vegetables, fcy. Peas-Carrots 

Atl 1.65-70 9.00-75 1.55-70 
Mid 1.40 8.25 1.65 
Wes 1.62% 9.00 1.62 
Mixed Vegetables, Succotash, fry 

Atl 1.75 10.25 1.75 
Mid 1.55 9.0 1.55 
Mixed Vegetables, other 
At 1.30 

Wes 1.75 ? 


FROZEN VEGETABLES 


Retail per doz 
tinst. per Ib 
Grade A 


8 55 


7« ‘7.« 


December 1 .196 Januar 

Reta --Inst Reta 
Asporagus—Jumbo, 10-02 40-0z 
Atl 4.4 49..53 4 
Wes 3.95 49 3.70 
Beans, Fdhk, Limo oz., 40 oz 
Atl 2.30-59 27 (2.30 
Wes 85-2.08 21 .95-2 
Beons, Baby Limo— oz., 40-02 
At 2.30-59 27. 2.30 
Wes 95-2.05 22-.23 2 
Beans, Green Snap—Reg. 9-oz., 40-02 
Atl 85-2.05 85-2 
Wes 1.70-75 20 1 
Beans, Green Snap—Fr. Cut. 9-oz., 
Atl 85-2.05 
Wes 1.70-75 
Beans, Italian—9-oz 
Atl 2.35 
Wes 20' 
Broccoli—10-oz., 32-0z., Spears 
Atl 2.20-49 19-.22 
Wes 1.85 20 


40-02 


2.20-49 
1.65-85 


Wes. _—-«.65-2.02 8.00 


December 1 ,1960 January 1, 1961 
—Retail— —Insti.— —Retail— —Insti.— 
32-oz 
26-.28 2.43 


Brussels Sprovts—10-oz., 
Wes. 2.40 
Carrots—502 

Atl 07 
Wes ( 06 
Cauliflower—10-0z., 32-0z 

Atl 2.55 23 
Wes 1.80-85 19 -.20 
Corn Cut—10-oz., 40-02 

Atl 1.99 25 
Wes 1.55-65 : 20 
Corn, Cob—2-ecr, 12-ear 

Mid 2.60 

Wes 1.80 
Kale—10-oz., 32-oz 

Atl 1.63 

Mixed Vegetables—!0-oz 
Atl 85-2.05 

Mid 1.75 

Wes 1.65-70 
Okra—10-oz., 40-02 

Atl 2.05 

Peas, Blackeye—10-oz 

Wes 1.82% 

Peas, Green—10-0z., 40-02 
Atl 1.75-99 21 + 1.80-99 

Mid 1.45 1.45 

Wes 1.55-65 17%)-.18 1.55-65 .17% 
Peas & Carrots—10-oz., 40-oz 

Mid 1.45 17 1.45 17 
Wes 1.35-45 14-.16 1.35-45 14-.6 
Potatoes—9-oz., 40-oz. Ati 

F.F 1.65-79 19 1.65-79 

whip 1.52 1.52 

puffs 1.63 1.63 
Potatoes—9-oz., 40-02. Wes 

> 1.40 1.40 14 
shred 1.15 07% 1.15 07 
Pumpkin & Squoash—12-oz., 4-Ib 

Aft. 1.63 10 1.63 10 
Wes 1.15-30 08%,-.09 .95-1.30 .07'1-.09 
Spinach—10-oz., 48-oz., Leof 
So. 1.78 09", 
Wes 1.25-30 O9%-.11 
Spinach—10-oz., 40-0z., chopped 
So 1.78 1.78 

Wes 1.20-25 09 1.20-25 09 
Succotash—10-oz., 40-02 

Atl 2.05-25 23 
Wes 1.75-95 20 


FROZEN FRUITS 


December 1 ,1960 January 1, 1961 
—Retail— —Iinsti.— —Retail— — Insti 

Apples (302% sliced) 

Atl 12 

So 12 

Wes 

Apricots (302% halved) 

Wes 4 

Cherries, Red (302 Pitted) 

es. 21 

Cherries, Sweet (302) 

Wes. 26 

Grapes and Pulp (442) 

Atl 12% 

Peaches, Freestone (12-0z., 302 sliced) 

All. 2.58 18 

Mid 14 

Wes 2.05-58 13% 2.25 

Blackberries (12-oz., 30% sliced) 

Wes 1.50 18 

Blueberries (12-oz., 30% 

Atl 3.29 27 

Mid 25 

Boysenberries (302) 

Wes 2.25 13% 

Raspberries, Black (10-oz., 302) 

Atl 2.99 32 

Wes 

Raspberries, Red (10-02 

Atl 2.45-90 

Mid 2.20 2.20 

Wes 2.20-25 21% 2.10-25 

Strawberries (10-oz., si., 30% whl.) 

Atl 2.50-58 24 

Wes 2.15 22% 

Mixed Fruits (12-oz.) 

Wes 2.75 2.75 


27-.28 


1.821% 


1. 09, 
1.25-30 .09'Y-.11 


2.05-25 23 
1.75-95 20 


2.56 24 
2.10-25 .21-.22% 


FROZEN JUICES 


—Retail— —Insti.— —Retaii— —Insti.- 
December 1 ,1960 January 1, 196! 


Grapefruit 
So 1.20 6.00 
lemon 

Wes 83 .83 
Lemonode 

So 1.16 

Wes 83 83 
Lemonade, Pink 

Wes 83 83 
Limeade 
So. 


1.20-50 6.00 


1.00 6.00 1.00 6.00 
Orange 

8.50 .75-2.05 10.25 
65-2.02 8.50 


1.65-70 
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Firm texture, bright color, finer flavor-— 


canned fruits are naturally 


superior when packed in... GLOBE 


corn syrup 
Kk — WRITE OR PHONE 


— \. Corn Products for expert technica/ assistance... helpful data on these fine products for Canners: 
o 
ee CERELOSE® dextrose sugar » REX" and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 





—= CORN PROOUCTS COMPANY inoduSsTRIAL DIVISION + 10 East 56 Street, New York 22,N. Y. 





RAW PRODUCTS 


Veg. Canner Solves Pollution Problem 


After three years oO 
investigatior Bush Brothers & Co 


etable canner of Chestnut Hill 


f research and 


\ 
Tenn solved its pollution problem 
The fir used to empty its waste 
products into Douglas Lake, a small, 
nearby strean 

Now all liquid waste 1S collected 
and pumped through network of 
pipes and then sprayed from a large 
number of revolving sprinklers on the 
ground. This system of spray irriga- 
Some of the 


ton cost $ 100.000 


waste water 1s absorbed by the soil 


SPRAY IRRIGATION SYSTEM is shown in 
some is used by the crops, and the part. All waste water is sprayed onto near- 


balance evaporates Large quantities by ground rather than into a nearby stream 


of water are returned to the ground 
water system, and the crops are greal n taken to correct a stream pollu 


ly benefited. More than a million gal caused by the waste 


lons of waste water are handled by ocessing the vegetables 
given annually to an 
outstanding 


its responsibility 


this system in one day 
Ihe firm recently received an aw shows 


Kentucky-Tennessee Wate 


Pollution Control Assn. for significar 


from the 


Northwest and Mid 


will continue to 


Nineteen-Year-Old from N. J. 

Wins Canning Crops Contest 
Nineteen-vear-old Alvin W. String 

Ir.. of Harrisonville, N. J., winner ot meg IOS 


farms during the 
the 1960 Canning Crops ¢ 


is Mex cans af§&e 


on summer. They are 


headed lelegation of award win- 
NIVGA 26th annual 
convention in Colorado Springs 
i hy th 


The contest is sponsored Vy tne 
t 


king and hand-thin 


ners sen 
. and for cultiva 


veet seed contain 


Junior Growers sn , 
" = \s ng er! ls rather than clus 


COOpE 


precision plant 


\ssi rs and the extended use of mechan- 
oung Stri 


: ind chemical weed con 
He had previously 


hinners 


iS Wir 
1y eventually bring the end of 


yp honors as New Jersey sta han , 
Op aonors : : y mane C the need for hand labor in the sugar 
pion ind as Eastern Regional chan —_ 


he at 


fields. But these developments 
winnel 


' he nat 
pion. As the nationa according to a spokesman within the 
tended the convention as a guest ol 
the California 


he sold his prize winning crop o 


' vet industry, will be accepted 

acl g »., to wi } 1 

Packing Corp., to whom nly eraduall the sugar beet grow 
, : 


which could 


tomatoes The supply of labor 
On i t , re iveraged hay n immediate effect on the proc- 
1.17 the acre and made a essed foods industry, will likely con- 
333.10 on his projec tinue at the 75,000 level for some 
other award winners included 
three regional winners of the Canning 


U. S. Firm To Produce 
A Synthetic Cherry 


+ Michigan winners, 2 from \ 
Illinois, Wis 


Crops Contest, as well as four New 
York state award winners, 5 Illinois 
winnel ‘ 
, . ; synthetic cherry has been devel- 
Ohio, and on acn trot 
; tlle oped which is said to eliminate pitting, 
and low 

size sorting, bleaching and dyeing for 
a uniform color. The process used in 


Sugar Beet Farmers developing the specially-patented syn- 
Add Machinery Slowly thetic cherry is still secret 

The migrant labor that is used to The Sunshine Packing Corp. of 
harvest sugar beets during the early North East, Pa., has entered into con- 
part of the summer and fruits and tract with William Stewart & Arnold 
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Ltd.. High Wycombe, Bucks, Eng- 
land, to produce the cherry. The firm 
has exclusive rights to manufacture 
the fruit in the U.S. and Canada 


Long Haul for 
Green Giant Beans 
Green Giant Co., 
of Le Sueur, Minn., 
snap beans in the mid-West several 


vegetable packer 


began packing 


seasons ago with the development of 
new bean acreage on irrigated lands in 
north-central Wisconsin around Han- 
cock. A bean line was put in the Green 
Giant plant at Beaver Dam, Wis., and 
operated on beans from both irrigated 
and non-irrigated land in the Wiscon- 
sin area 

In 1960, however, Green Giant used 
mechanical pickers and semi-trailers to 
harvest beans from Clinton, lowa and 
Marengo, Ill., to Hancock, Wis 

The harvesters would be moved into 
the fields together in one area and 
the trucks would shuttle the beans back 
to the plant, involving distances of 


several hundred miles 


Research Resumes 
New mushroom strain, known as 


+ 


70-2, gives higher yields; is larger in 
size; has an improved flavor; and re- 
quires a shorter period from planting 
to maturity. It is now being made 


available to the industry 


According to Dr. A. C. Rice, food 
scientist, University of Wisconsin, the 
optical density of juice squeezed from 
raw beet slices is highly correlated with 
the color of the slices after canning 
and storage. Optical density is an ob 


jective method of measuring color, 


and is based on the amount of light 


passing through a material 


Chemical weeding of the straw- 
berry planting may result in some 
reduction in yield, but the loss is not 
to be compared with the cost of hand 
weeding, according to Cornell fruit 
specialists at the Experiment Station 
at Geneva, N. Y 


Small budwood of 
Magness and 
pear varieties developed for central 
and eastern states, and of Dawn de- 


quantities of 
Moonglow, two new 


veloped for western states, have been 
released by the USDA for increase by 
nurserymen. 





See this space next month for 
our regular every-other-month 
department. 

Food Merchandising 
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Over 3000 conveyor users in the West specify | 


LLOY 
IRE 
BELT 


OMPANY 
Conveyor Belts 


® Reliable Engineering 


® Lower Cost 


© Faster, Dependable 
Delivery 


For material handling such as bottle loading-unioad 
ing, belts sometimes must be crimped to a 180 ‘ 
angle, travel at high speeds and be designed to You can depend on an Alloy Wire belt to meet 


minimize bottle friction your specifications. If your conveyor system operates 
under unique or standard conditions of 


load, temperature range and corrosion, a belt 
will be made to fulfill your requirements! 

Users of Alloy Wire Belt Co products cover a 
remarkably wide range ot industries and processes: 


e Food Processing. Canning and Packing, Crate 
Loading, Can and Bottle Loading, Pet Food, Spray 
Cooling, Quick Freezing Vegetables, Juice Freezing, 
Bakery Products, Sea Food, Meat Packing, Candy. 
@ Material Handling. Glassware Annealing, Incandescent 
Lamps, Ceramics and Pottery, Package Conveying. 
e Processing Industries. Cement, Rubber Products, Tanners. 
Some conveyor installations require belts specifically 
designed for extreme conditions of quick freezing and e Heat Treating. Annealing, Silver Soldering, 
corrosion. Processing of prunes is an important appli Brazing, Metal W ashing 


ation of custom designed conveyor belts : 
Alloy Wire Belt Company is the only conveyor belt 


specialist with Pacific Coast Headquarters. 

You are assured of faster, more dependable delivery 
and service at lower costs; just call or write 

Alloy Wire Belt Company, today! 


i 3 a 
Fiat wire or round wire fabricated to specifications 


High operating temperatures is an important factor 


in some belt applications. Shown here is a standard ALLOY WIRE BELT COM PANY 


belt designed to carry dog biscuits through a re 
circulating oven 210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 4-1155 
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How to Use a Five-M Program 
for Loss Prevention 


By GEORGE HEwWIT1 


Safety Engineering Department, 
Calif. Food Ind. Insurance Co 


Management, men, methods, ma- 
chines and medical control . . . all five 
of these factors must be considered in 
an effective program to prevent losses 
resulting from accidents in processed 
food plants. 

Each factor may be considered as 
a segment in a wheel. Remove one and 
the wheel cannot roll. Less than per- 
fect performance by any one, while 
permitting the wheel to turn, will re- 
sult in a rough and unsatisfactory per- 
formance. 

Packers not having a safety pro- 
gram which embodies all five of these 
factors should institute one at once. 
Those having a comprehensive system 
should review it periodically. This arti- 
cle is designed to provide a check-list 
for firms in both categories. 


Key Role of Management 
Management must give more than 
lip service to a food plant’s safety 
program. Indeed, the general manager 
should be the motivating force of such 
a program. He must be sincerely con- 
vinced of the validity of such a pro- 
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gram, both in the need for it and 
confidence in its effectiveness. 

Unfortunately, loss prevention is not 
always given proper emphasis until 
(a) insurance rates go up, (b) insur- 
ance is cancelled by the carrier, (c) 
a catastrophe occurs or, (d) the com- 
pany is faced with legal action. 

Management, therefore, should de- 
velop a loss prevention policy, and put 
it on record, and should include loss 
prevention in the agenda of produc- 
tion and general staff meetings. 

The company or plant manager 
should also provide the necessary tools 
for making such a program effective. 
Included in this should be such items 
as special recognition for department 
heads who have good records, awards 
for helpful suggestions, and the erec- 
tion of signs and posters and other 
safety advertising media. 


Should Establish a Team 

Finally, management should set up 
a formal safety organization. 

This team should have regular safe- 
ty meetings. It should include as many 
supervisors as possible, and also the 
plant nurse. The membership of the 
committee should be rotated, in order 
to get more people interested in safe- 
ty, and to secure a bigger spread of 
collective thinking. 


Management should attend these 
safety sessions as often as possible, to 
keep informed on the program, to 
demonstrate the importance of the 
work, and to look for opportunities 
to strengthen the plan. 


Improved Hiring Plan Needed 

Since accidents happen to people, 
the quality of employees plays a major 
role in safety, whether they are on 
the designated accident - prevention 
team or not. 

Seasonal employees, therefore, 
should be hired on the same basis as 
permanent ones, since they have less 
skill in the work than the year-around 
staff, and hence should have every 
possible natural accident-avoiding at- 
tribute. 

Ideally, such workers should have 
pre-employment physical examina- 
tions. These disclose any pre-existing 
injuries that could become compens- 
able as soon as the man or woman 
comes to work. They also disclose 
physical defects in eyesight, hearing, 
etc., which could jeopardize the safety 
of the individual or of his fellow em- 
ployees. 

References should be obtained from 
former employers or credit associa- 
tions. Such an effort may not seem re- 
lated to plant safety, but it has been 
found that poor credit risks are more 
apt to be malingerers, and also that 
they are more prone to accidents. 


Fit the Man to the Job 

It seems obvious that age, sex, ex- 
perience and physical condition should 
be considered in asigning employees 
to their duties, but lack of attention 
to this point is a cause of many acci- 
dents and other health problems. 

Common mistakes are: (a) old or 
physically-handicapped employees are 
assigned to clean-up or night-watch 
duties; (b) heavy lifting is required 
of women or men with hernias or bad 
backs; (c) workers with sensitive skins 
are put right back on tasks which 
have previously caused dermatitis; 
(d) adequate training and instructions 
are not given to fork-lift drivers, may 
chine Operators, etc. } 

It is also vital to employ enough} 
workers so that long overtime periods, ! 
resulting in excessive fatigue, will not; 
occur. Fatigue slows down thought) 
processes and reaction time. Weary’ 
employees get “safety tired” and take 
short cuts and chances they would 
not normally risk. For example, they 
work without safeguards like goggles, 
and gloves; they stand on piled-up lug 
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boxes instead of going for a ladder; 
they cut through dangerous areas in- 
stead of avoiding them. 


Bosses Are Not Nonproductive 

It is most important that workers 
be provided with adequate supervision. 

Good supervisors should be care- 
fully chosen, bearing in mind that a 
good workman does not necessarily 
become a good supervisor, and that 
appointment of foremen, etc., is not 
primarily to reward good effort on 
the part of workers. 

Once chosen, supervisors should be 
adequately trained, not just thrown 
into the job to develop their own skills. 
In addition, during off-season periods 
supervisory personnel should have 
group meetings, to air their problems 
and to exchange useful ideas. 

Perhaps most important of all, 
supervisors should be used as super- 
visors. Too many workers with re- 
sponsible supervisory posts also dou- 
ble as fork-lift operators- maintenance 
mechanics, etc., leaving inadequate 
time to do their work of directing 
other employees. 


Methods Should Be Planned 

A safety program should be worked 
out well in advance of the operating 
season. In particular, careful study 
should be made of opportunities to 
substitute mechanical for hand opera- 
tions, since such steps have accident- 
prevention as well as cost-saving ad- 
vantages. Even in well equipped plants 
there may be opportunities to substi- 
tute powered fork-lifts for hand- 
trucks, mechanical dumpers for manu- 
al ones, belts and conveyors for trays 
and stockpots, automatic flow and 
level controls for those requiring the 
attention of personnel. 

Advance planning should also cover 
distribution of the work load. Work- 


ers should be rotated, where feasible, 
to prevent fatigue build-up, and also 
to avoid their developing teno-synovitis 
(inflamed tendons or membranes) or 
dermatitis from overlong exposure to 
certain products. 

Included in the study of methods 
should be examination of the plant’s 
housekeeping. Gutters should be ade- 
quate, there should be nonskid mate- 
rial on steps and walkways, hoses (for 
steam, water, air) should have proper 
reels or boxes in which to be stored 
when not in use, paints with contrast- 
ing colors should be employed to out- 
line steps and other danger spots. 

Finally, a plan should be set up for 
disciplinary action against employees 
who do not cooperate in keeping the 
plant clean. 


Machines Can Help or Hurt 

All plant equipment should conform 
to safety codes. 

When buying machines, production 
and purchasing personnel should be 
required to specify that the devices 
conform to such codes. 

When the machinery is delivered, 
a responsible official should carefully 
check it to see that it measures up to 
these specifications. If it does not, it 
should be returned for modification, 
or corrected in the plant. In either 
event, the manufacturer should be 
notified, so that future models can be 
made nonhazardous. 


Install Adequate Safeguards 
Shafting and slow-moving chains 
and sprockets should be given special 
attention in the way of safeguards, 
because these often do not appear 
dangerous and workmen take risks 
with them. All power belts and pul- 
leys, gears, chains and _ sprockets 
should be completely enclosed. Three- 


SAFETY OPPORTUNITIES are numerous in food plants. Here a light, which comes on when 
a door on a lift-truck runway is opened, warns the fork-lift operator that an employee is about 


to step through the opening. 
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sided guards are dangerous because 
they hide rather than eliminate the 
hazard, and even a finger-hole will 
sometimes attract an employee with 
a talent for getting hurt. 

When guarding is not feasible, in- 
struct employees both orally and by 
means of warning signs, such as “Cau- 
tion—Rotating Knives,” or “Automat- 
ic Machine—May Start at Any Time.” 

In installing the equipment, don’t 
build in hazards needlessly. Pipes and 
conduits should not be positioned to 
catch the foot or poke out the eye. 
Line shafting should not be employed 
where direct motor drives are possible. 
Water should never be discharged so 
it will spill out on to a walkway. 


Medical Care When Needed 

When every possible safety step has 
been taken, there still exists the danger 
of an accident, and every food packer 
should be prepared to meet that dan- 
ger promptly and intelligently. 

Have competent and cooperative 
doctors on the medical panel. They 
should have their own X-ray and 
equipment to do minor surgery, in 
order to treat patients who would 
otherwise have to go to a hospital. 
They should be given the full coopera- 
tion of the packing firm and its super- 
visory personnel. 

The plant nurse should understand 
industrial work. She must be able to 
assume responsibility, not referring 
every minor case to a doctor. She 
must be able to recognize non-com- 
pensable cases. She must cooperate 
with the panel doctors — removing 
stitches, doing the tasks she would do 
if in their offices. 


Educate the Employees 

Employees sometimes tend to ig- 
nore injuries when under heavy oper- 
ating loads. They should be strongly 
encouraged not to do this, but instead 
to report every injury to the nurse 
(or to the personnel department if 
a nurse is not available). 

This prompt reporting is important 
to the employee, to prevent infection 
or other byproducts of the mishap. 
And it is vital to the plant, for it can 
reduce lost time due to injuries, can 
avoid unnecessary doctor calls, may 
warn of a danger area in the plant, 
and may point out an accident-prone 
individual. A good loss record can 
save the employer a large portion of 
his workmen’s compensation insur- 
ance cost. 

Employees should also be taught 
to use panel doctors. This insures them 
of uniformly good care, proper com- 
pensation, etc. And it protects the food 
packer from getting stuck for the costs 
of a pre-existing injury, or for a non- 
compensable one. . 
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Companies & Plants 

The canned and packaged nuts of 
Circus Foods, Inc., San Francisco, a 
subsidiary of U. S. Tobacco Co., New 
York City, will soon be marketed in 
the east and midwest. 


Lamb-Weston Canning Co., Wes- 
ton, Ore., plans to move its potato 
processing production to American 
Falls, Idaho, where a $2,000,000 plant 
will be constructed. 


Negotiations are under way to 
merge Dole Corp., Honolulu, Hawaii 
and San Jose, Calif., and Columbia 
River Packers Assn., Inc., Astoria, 
Ore., with Castle & Cooke, Inc., of 
Honolulu, Hawaii. Dole and Columbia 
River Packers would become wholly- 
owned subsidiaries of Castle & Cooke. 
They would retain their separate 
names under their present board of 
directors, officers and managements. 


San Juan Islands Cannery, La- 
Conner, Wash., has undertaken a cus- 
tom pet food pack of ground salmon 
heads for Perks Foods of California. 

Prosser Packers, Prosser, Wash., 
will double its pack in 1961, aiming 
at 26 million Ibs. of frozen fruits and 
vegetables. Increase in pack will be 
largely vegetables, including more 
corn and the new French fry pack. 
Plant area is being increased to 60,000 
sq. ft. with the new 48,000 sq. ft. ad- 
dition. Robert Ward is plant manager. 


Western Ore. Packing Corp., Cor- 
vallis, Ore., has accepted the offer of 
purchase made by Blue Lake Packers, 
Inc., Salem, Ore., and will operate as 
a part of the Blue Lake cooperative 
in the 1961 season. Chester Roche, 
who has been with the 50-year-old 
canning and freezing firm since its 
inception (having started to work 
there at the age of 13), will continue 
in charge of operations at Corvallis. 


Walla Walla Canning Co. and 
Rogers Canning Co. managements in 
early January submitted to their stock- 
holders proposals that the two firms 
merge, to form a new firm under the 
name of Rogers-Walla Walla Canning 
Co. Final decision was due to be 
reached by the owners late in January, 
at separate meetings. Walla Walla 
Canning Co., with plant at the east- 
ern Washington city whose name it 
bears, was the pioneer pea cannery in 
the Blue Mountain area, having been 
established in the depression year of 
1932. Rogers was formed two years 
later, with a plant at Athena, Ore., 
and later with its main plant at Mil- 
ton-Freewater, Ore. Walla Walla also 
packs asparagus, spinach and corn, 
and Rogers’ packs include mixed peas 
and carrots. 
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Smith Frozen Foods is revamping 
its entire freezing and canning lines 
at its Lewiston, Idaho plant. Freezing 
capacity has been stepped up from 
34 tons per hour to more than 5 tons 
with the installation of a new freezing 
tunnel. New Lewiston manager is 
Stearns Kilfoyle. He replaces Lynn 
Mansell, who has transferred to Pen- 
dieton, Oregon, where he will manage 
the Hilltop Manor Motel, a new enter- 
prise owned by Smith. 


K & R Food Products Co., Engle- 
wood, Colo., has added nine more 
varieties of canned foods to its line. 
The new items will be meat products 
such as chili. The firm recently added 
20,000 sq. ft. of production and ware- 
housing space which allows for the in- 
creased production. 


Mission Bell Packing Co. is a new 
packer of frozen Mexican specialties at 
Oceanside, Calif. Edward Gallinger 
will manage the plant, with Vincent 
Nares of Standard Meat Co., San Di- 
ego, as president. 


Parker Potato Corp. has begun can- 
ning potatoes with a patented vacuum 
process at a plant in Parker, near the 
northeast corner of the southern sec- 
tion of Idaho. This is the general area 
in which a major portion of the state’s 
potato-processing expansion is occurr- 
ing. 

Trans-Canada Freezers, affiliated 
with Alberta Canning Co. at Leth- 
bridge, Alta., Canada, is installing a 
new French-fry potato freezing opera- 
tion at Lethbridge. The plant, which 
features a Heat & Control continuous 
fryer, is the third potato line to go into 
western Canada, the others being at 
Broder Canning Co., Lethbridge, and 
at Fraser Valley Frozen Foods, Chilli- 
wack, B. C. 


Men in the News 


Hale B. Seeley has been named 
sales manager of the Oregon Div., S 
& W Fine Foods, Inc., San Francisco, 
Calif. Mr. Seeley was formerly super- 
visor of the firm’s Rocky Mountain 
sales offices with headquarters in Salt 
Lake City. He will now headquarter 
in Portland, covering Utah, Wyoming, 
Colorado, eastern Nevada and eastern 
Idaho. 


Dr. James T. Ralph, new director 
of Calif. State Dept. of Agriculture, 
will continue the policies of former 
director William E. Warne, he says. 
This will include close cooperation 
with various departments and agencies 
of University of California, aid for 
commodity merchandising boards and 
committees, research into other mar- 


keting methods and opportunities. Dr. 
Ralph formerly was deputy director of 
the department. 


John H. Hansen, vice-president and 
treasurer of U. S. Products Corp., San 
Jose, Calif., has been elected to mem- 
bership in Controllers Institute of 
America. His firm is a subsidiary of 
Consolidated Foods Corp., Chicago, 
Til. 


William H. Petersen, western divi- 
sion manager for Butter-Nut Foods, 
has been elected a vice-president of 
the parent firm, Paxton & Gallagher 
Co., Omaha, Neb. 


William Stanley, most recently at 
the Pasadena, Calif., fruit and vege- 
table laboratories of U. S. Dept. of 
Agriculture, where he was engaged in 
work with citrus oils, has been trans- 
ferred to Albany, Calif., where he will 
be chief of the fruit laboratory at the 
USDA Western Utilization Research 
Laboratory. Horace Burr, already at 
the Albany facility, has been named 
chief of the vegetable laboratory. Both 
of these appointments follow the re- 
cent departure of Fred Talburt for 
overseas duties. 


Dr. Myron C. Powers, Washington 
State University, reports that food 
technology operations at Pullman, 
Wash., in January were being moved 
into the new laboratory on the campus. 
It is also anounced that Dr. Charles 
Nagel, previously at Univeristy of 
California, Davis, has transferred to 
Washington State. 


M. S. Nury has been elected vice 
president of Vie-Del Grape Products 
Co., Fresno, Calif. He has been with 
the firm since 1954, starting as a 
laboratory chemist. For the past two 
years he has been assitant general 
manager. 


Kenneth E. Cain is the new general 
manager of Washington-Oregon-Idaho 
Foods, Vancouver, Wash., canned 
food sales agency representing four 
Pacific Northwest canneries. He suc- 
ceeds L. M. Jones. Mr. Jones will 
continue as a part time consultant, 
and will supervise a few eastern mar- 
kets. D. A. Irving has been appointed 
assistant sales manager. 


Wesley Palmer has been appointed 
director of sales for tuna and related 
products, and Preston Hogue, direc- 
tor of sales for Purr cat food and 
new product development, Breast-O’- 
Chicken Tuna, Inc., San Diego, Calif. 


Calvin Willey will join the Institute 
of Food Technologists in Chicago, 
Iil., as the new executive secretary 
of the international society of food 





scientists, succeeding Col. Charles S. 
Lawrence, who will retire July 1. Mr. 
Willey has had a successful career as 
executive secretary of the American 
Society of Lubricating Engineers, a 
professional group similar in its field 
to IFT and with similar journals, sec- 


tions, etc 


Obituaries 

Emil Rutz, president of Schuckl & 
Co., Sunnyvale, Calif., died suddenly 
January 8. Mr. Rutz had joined 
Schuckl a considerable time ago in 
an accounting capacity, worked his 
way up to assistant to founder Max 
Schuckl, and succeeded to the post 
of chief executive of the fruit and 
specialties canning firm on the death 
of Mr. Schuckl 


Calif. Consumers Have 


New Champion in State 

Mrs. Helen Ewing Nelson, the first 
Consumer Council to the Governor of 
Calif., was the guest speaker at the 
December meeting of the IFT So 
Calif. Section. Her address was en- 
titled “The Modern Consumer in the 
Market Place.” 

She felt that there should be a 
means of bringing the consumer prob- 
lems before proper persons for discus- 
sion. She said it was the duty of her 


new office to advise the Governor and 
recommend legislation to protect and 
promote consumers desires; to investi- 
gate problems and make studies on 
subject of consumer interests; to serve 
as a spokesman for the consumer; and 
to appear before government commit- 
tees representing consumers. 


Board & Committee Reports 

Calif. Strawberry Advisory Board, 
Santa Clara, Calif., has nominated the 
following processors as members of 
the 1961 board: Richard O. Driscoll, 
John Inglis Frozen Foods; Lee M. 
Warner, Santa Fe Berry Packers; 
Tierney Wilson, Mariani Frozen 
Foods; Frank LaMantia, Puritan 
Preserve Co. (Cupertino); Anthony 
Ruso, Growers Frozen Foods. Alter- 
nates include: John Simonds, Manteca 
Frozen Foods; Tad Tomita, Naturipe 
Berry Growers; Anthony Grcich, Pic 
‘n’ Pac Frozen Foods; Albert De- 
Franco, A.D.S. Food Products; and 
Peter Scurich, J.N.S. Co. 


The advertising committee of the 
Olive Advisory Board has finalized 
plans for a full year, inluding tie-ins 
with American Dairy Assn., American 
Meat Institute, Coca Cola, and Pet 
Milk. A calendar is being prepared 
which will show day-in and day-out 
activities, advertisements and promo- 
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tions. It will be sent to growers, proc- 
essors, brokers and chain store opera- 
tors. The Board will probably have 
between $600,000 and $680,000 to 
work with this year. 


A. H. (Al) Clark, of Soledad, has 
been elected chairman of the Cali- 
fornia Dairy Industry Advisory 
Board. Mr. Clark, a market milk pro- 
ducer and vice president of Consoli- 
dated’ Milk Producers of San Fran- 
cisco, succeeds R. E. Osborne, presi- 
dent of Knudsen Creamery Co. of 
California. 





NEW CANNED PEAR DISH — “Pear 
Helene,"’ has become popular through 
the efforts of the Pacific Coast Can- 
ned Pear Service. The dish consists of 
vanilla ice cream, canned Bartlett 
pear half and chocolate syrup. The 
Wharf, a Seattle waterfront restav- 
rant, made the first successful run of 
this dessert which is now being pub- 
licized on an international basis. 











Calif. Freezers Cut Samples, 
Hold Technical Session 

Members of Calif. Freezers Assn., 
San Francisco, and scientists at 
USDA's Western Utilization Research 
Laboratory spent a busy day Jan. 
17 examining some 320 samples of 
frozen-packed products and discussing 
production and technical develop- 
ments of importance to the industry. 
The cutting and subseqeunt sessions 
were held at the laboratory in Albany, 
Calif. 

Directing the cutting was Mrs. Elea- 
nor Mazzola, Sacramento Freezers. 
Assisting her as commodity chairmen 
were Gene McClain, Angelus Fruit 
Co., in charge of fruits, and Hal Cope- 
man, Calif. Consumers Corp., vege- 
tables. There were approximately 240 
samples taken from members’ ware- 
houses, and 80 purchased from retail 
stores. 

At the afternoon technical session, 
R. O. McHenry of USDA discussed 
objective aids available in grading 
foods under AMS standards; William 
Dietrich of the laboratory outlined the 
effects of blanching conditions and 
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storage on frozen vegetable color; 
Drs. Paul Elliott and David Michener 
of the laboratory reviewed the status 
of bacteriology knowledge on frozen 
products; Dr. Gordon Rowe of Uni- 
versity of California discussed statis- 
tical sampling (“inplant gambling”); 
and Dr. Dale M. Coulsen of Stanford 
Research Institute described a new 
line of rapid residue-detection equip- 
ment. 


Calif. Freezers To Hear 
Land and Labor Panels 

Two major features of the 17th an- 
nual convention of Calif. Freezers 
Assn., which will be held Feb. 6-8 at 
Mark Thomas Inn, Monterey, will be 
panels on controversial subjects of 
concern to the industry. 

Kenneth Rankin of John Inglis 
Frozen Foods, Modesto, will moderate 
a group of speakers on California’s 
agricultural labor outlook, while 
James Lawless of Frosted Fruit Prod- 
ucts, Los Angeles, will act as chair- 
man of a similar group considering 
questions concerned with the state’s 
utilization of land. 

The first day of the convention will 
be devoted to golf. On the second day, 
the board of directors will meet in 
the morning, there will be a closed 
luncheon of the members at noon, 
and the first panel discussion in the 
afternoon. The third day will see the 
directors meeting for breakfast, the 
second panel discussion in the morn- 
ing, an all-industry luncheon at the 
Fair Grounds at noon, a frozen food 
sample display in the afternoon, and 
an industry banquet in the evening. 

Suppliers will have a _ hospitality 
hour each evening before dinner. 

A total of 650 delegates is expected 
for the event. 


20 Mechanical Bean Pickers To 
Be Added to N.W. Supply of 13 


In 1960 there were 13 mechanical 
pickers in operation on bean fields 
in the northwest. This year there will 
be 20 more machines. They will be 
used to harvest various types of bush 
beans including experimental varieties 
of Blue Lake bush beans. 

The northwest bean industry is on 
the brink of making a decision on the 
utilization of mechanical harvesters, 
according to R. H. Groder, a principal 
speaker at Oregon State College’s 
“Bean Day” program at Corvallis. 

A satisfactory variety of Blue Lake 
bush bean has not yet been developed 
by the plant breeders. For this reason, 
the industry is still working on the idea 
of a pole bean harvester. 

M. H. Becker, of OSC, pointed out 
that 70% of harvesting charges for 
pole beans is for labor; while only 
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7-9% labor charges need be charged 
off for mechanically-harvesting bush 
beans. 

Increasingly higher freight rates and 
lower harvesting costs by eastern can- 
ners make it more difficult for north- 
west bean canners to compete in the 
eastern markets. 


Dr. Karl Meyer 
Wins 49’er Award 

Dr. Karl Friedrich Meyer, director 
emeritus of the George William 
Hooper Foundation of the University 
of California, received the 49’ers Serv- 
ice Award for 1961. 

Dr. Meyer is recognized for some 


of the basic research in the science of 
food preservation. His contributions 
to the early establishment of process- 
ing times and temperatures for canned 
foods, were cited by Edward E. Judge, 
49’er president, in making the award 
during the canners convention in Chi- 
cago in January. 


Short Course Begins This Year 
A Food Processors Short Course 
will be held February 13-17 at Oregon 
State College in Corvallis. The course 
is designed to explain the why’s of 
food processing — canning, freezing, 
drying or other methods of preserva- 
tion—to interested individuals. The 
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course is taught over a period of three 
years, one week each year. 


Sugar Beet Growers Want 
a Lift in Acreage Controls 
Congress should boost the beet 
sugar share of the U.S. sugar market 
by 600,000 tons in 1961. This state- 
ment was made by Richard W. Blake, 
executive secretary, Natl. Beet Grow- 
ers Federation, at the annual meeting. 
He said the basic beet sugar mar- 
keting quota, as established by the 
Sugar Act, should be raised from 1.8 
million tons per year to 2.4 million 
tons. The reason: The country can 
no longer rely on Cuba as the principal 
source of sugar. Plus, there is a grow- 
ing feeling in the states that a greater 


reliance must be placed upon our do- 
mestic sources of sugar. 

Mr. Blake feels that Congress will 
extend the present Sugar Act for nine 
months early this year, and rewrite 
it at leisure later in the session. 


Green Giant Sells N.W. Plant 

The Green Giant plant in Pomery, 
Wash., has been sold to Robert Dye 
of Pomeroy, who will use it to process 
and package grass seed. The firm will 
not turn complete possession of the 
plant over to its new owner until June 
1, 1961. By that time, all case goods 
will have been shipped out and ma- 
chinery relocated to other plants. The 
sale involved 25 buildings and an area 
of approximately 33 acres. 


News of Western Suppliers 


Companies & Plants 


Seed Research Specialists, Inc., 
Modesto, Calif., has completed a new 
fireproof shipping plant which will 
increase storage space for maintaining 
a large inventory of pre-packaged SRS 
seeds. The packaging plant was en- 
larged and modernized to increase 
production capacity. 


Owens-lilinois Glass Co., Toledo, 
Ohio, has contracted to purchase a 
150-acre industrial site near Tracy, 
Calif. The firm plans to build a glass 
manufacturing plant on the property 


Food Machinery and Chemical 
Corp., San Jose, Calif., has increased 
its holdings of outstanding common 
stock in International Machinery 
Corp., S.A., St. Nicolas-Waes, Bel- 
gium, from 25% to 75%. Formerly 
an affiliate, the Belgium firm will 
now operate as FMC’s principal man- 
ufacturing subsidiary within the Eur- 
opean Common Market. 


Assets of the bankrupt Washburn- 
Wilson Seed Co., Moscow, Idaho, 
will be purchased by a combine of the 
Klemgard Pea Processing Co. of 
Pullman; Carl Boyd of William Boyd 
& Sons, pea producers of Pullman; 
Crites-Moscow Growers, Inc.; and 
Morton Swanson, a Palouse grower. 
The building and equipment are being 
sold for $192,000. A new corporation 
to be known as the Dumas Seed Co., 
Inc., has been formed by the pur- 
chasers to operate the business. 


Lewis Refrigeration Co., Woodin- 
ville, Wash., recently has been busy 
installing loose-freezing tunnels, offi- 
cials report. In January, four tunnels 
for as many different Birds Eye plants 


in England were delivered, and two 
more are under construction in Maine. 


Men in the News 


A. S. Bergstrom has been named 
superintendent of the new container 
plant now being installed in Astoria, 
Ore. by the Canco Div., American 
Can Co. J. H. Byard has been named 
manager of the new plant the division 
is building in Eugene, Ore. 


ah 


E. F. Harder 


Kermit Paulsen has been appointed 
comptroller for Seed Research Spe- 
cialties, Inc., Modesto, Calif. Mr. 
Paulsen served in this capacity with 
Michael-Leonard Co. in Davenport, 
Ia., until its recent merger with SRS. 


Edward F. Harder has been pro- 
moted to sales manager, industrial 
products — western region, California 
and Hawaiian Sugar Refining Corp., 
Ltd. He succeeds §. Kenneth Neill 
who has been promoted to sales man- 
ager, industrial products. 


Three new district representative 
assignments within the International 
Div., Hyster Co., Portland, Ore., have 
been announced. They are: Frank W. 
Burdell, Far East; Russell L. Quesada, 
Northern South America; Peter K. 
Bourbeau, South and West Africa. 
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(/ INDUSTRY NEWS 


Plants & Companies 

The site, including buildings and 
equipment, of the Markesan Canning 
Co., Markesan, Wis., have been pur- 
chased by California Packing Corp.. 
San Francisco, Calif. The west coast 
firm is constructing a new bean pro- 
cessing plant which is expected to be 
in operation during the 1961 season 


Mammoth Spring Canning Co., 
vegetable packer of Sussex, Wis., has 
approved an expansion program to 
cost a quarter of a million dollars. 
Included in the expansion program 
are a continuous cooker and a new 
factory building, additional warehouse 
space, and enlarging of pea viner sta- 
tions 


Haxton Foods, Inc., Oakfield, N 
Y., packer of Blue Boy canned fruits 
and vegetables, plans to expand its 
operations at five upstate New York 
plants in 1961 


Tom Houston Peanut Co., Colum- 
bus, Ga., has acquired the business 
and plants of Tom Black, Inc., Knox- 
ville, Tenn., and Tom Black, Inc. of 
Virginia, Roanoke, Va., manufactur- 
potato chips, popcorn, and 
items 


ers of 
other snack 


Wm. Underwood Co., canned food 
packer of Watertown, Mass., has 
purchased Sell's Specialties, Inc., 
New York City packer of canned 
foods and Sell’s Low-Calorie Diet. 


The Morton Frozen Feods Div., 
Continental Baking Co., Rye, N. Y., 
has oficially opened its three-story 
addition to its plant in Crozet, Va. 
The firm plans to construct a zero- 
temperature warehouse on recently 
purchased adjoining property. The 
warehouse will have a capacity of 
700,000 cases of frozen food. 


Rosarita Mexican Foods, Inc., 
Mesa, Ariz., manufacturer of frozen, 


canned and delicatessen Mexican 
foods, is merging into Beatrice Foods 
Co., Chicago, Il. 


Campbell Soup Co., Camden, N.J., 
plans to construct a food processing 
plant in Australia and to obtain bids 
for a new plant in Mexico. 


Modern Maid Food Products of 
Louisiana, Inc., New Orleans, has 
been granted charter of incorporation 
listing capital stock of 2,000 shares 
no par value. 


Royal City Foods Ltd., New West- 
minster, B.C., is constructing a 
$750,000 freezing and cold storage 
plant in Burnaby for its Delnor Frozen 
Food Div. The plant is expected to be 
in operation for the 1961 packing sea- 
son. The company distributes its Royal 
City canned foods and Delnor frozen 
foods throughout Western Canada. 


Pet Milk Co., St. Louis, Mo., is 
planning to enlarge its Frankfort, 
Mich., plant. There will be an addition 
of 4,000 ft. of warehouse space, plus a 
second story on part of its building. 
This is the 4th addition to the plant 
since it started producing Pet-Ritz 
frozen pies seven years ago. 


Grand Island Citrus Coop., Uma- 
tilla, Fla., is building a new and mod- 
ern packing house adjacent to its pres- 
ent concentrate plant. 


Men in the News 


William E. Speeler has been elected 
president of Minute Maid Groves 
Corp., a subsidiary of Minute Maid 
Corp., Orlando, Fla. Mr. Speeler suc- 
ceeds Holman R. Cloud who is re- 
tiring as MMGC president but who 
will continue as president of Grandad 
Groves, Inc., a subsidiary corporation. 
W. J. James has been elected vice 
president in charge of operations for 
MMGC. 


John A. Pearce has been appointed 
advertising manager, Canadian Div., 
Salada - Shirriff- Horsey, Plant City, 
Fla. 


Joseph J. Culver and John A. 
Wood have been named vice presi- 
dents of Blue Plate Foods, Inc., New 
Orleans, La. 


F. E. Osborne H. J. Wills 


F. E. Osborne has been appointed 
manager-sales accounting, H. J. Heinz 
Co., Pittsburgh, Pa. 


Lt. Col. Harlan J. Wills, USA-ret., 
has been appointed secretary of Re- 
search and Development Associates, 
Food and Container Institute, Inc., 
Chicago, Il. 


Albert E. Carpenter is the new vice 
president-finance of United Fruit Co., 
Boston, Mass. 


Obituaries 

Dr. William F. Geddes, University 
of Minnesota, cereal chemist, and 
head of the department of Agricul- 
tural Biochemistry, died in January. 
He was the recipient of the 1958 
Nicholas Appert Award. 


Thomas W. Carr, 58, manager, 
Beatrice Foods Co., Chicago, Ill. died 
recently in his home in Joplin, Mo., 
following a heart attack. 


Richard A. Hipke, 58, secretary, 
A. T. Hipke & Sons, Inc., New Hol- 
stein, Wis., died recently after a long 
illness. Mr. Hipke was a past presi- 
dent of the Wisconsin Canners Assn. 
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(give your customers more for their money) 


IT often takes an extra dividend to make a prod- 
uct a best-seller. In the case of fruit juice blends, 
vitamin C enrichment provides precisely this val- 
uable competitive advantage. 

A blend that’s fortified with vitamin C gives 
today’s alert shoppers more value for their money, 
more nourishment for their families. And it costs 
just a fraction of a cent per unit to add PFIZER 
VITAMIN C to your product. 


As an extra bonus, vitamin C helps retard color 
fading and flavor loss during shelf life. 

Pfizer, a leading manufacturer of vitamins, 
makes vitamin C (ascorbic acid) in convenient, 
easy-to-handle forms. Other Pfizer products — 
citric acid and sodium citrate — insure the true 
fruit tanginess of canned fruit juice blends. 

Win new attention for your product with vita- 
min C. Contact Pfizer for complete details. 


Science for the World's Well-being CED 


CHAS. PFIZER & CO., INC., CHEMICAL SALES DIV., 6830 FLUSHING AVENUE, BROOKLYN 6, NEW YORK 
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G2 SUPPLIERS NEWS 


Plants & Companies 


W. F. & John Barnes Co., Rock- 
ford, Ll., has sold all manufacturing 
rights for its packaging machinery 
knqwn as the automatic case packer 
to Climax Products Div., Lodge & 
Shipley Co., Cincinnati, Ohio. Climax 
has started production of a new mod- 
el which is known as the Climax 
“Unimatic” case packer. 


E. W. Bliss Co. plans to move its 
corporate administrative offices in 
March from Canton, Ohio, to the new 
Number 4 Gateway Center Bldg., 
Pittsburgh, Pa. The move will not 
affect operations at the company’s 
plant tn Canton. 


Durant Manufacturing Co., pro- 
ducer of counting and measuring in- 
struments, is constructing a 31,500 
sq. ft. addition to the Instrument Divi- 
sion plant at Watertown, Wis. 


Chock Full O’Nuts Corp. and Mer- 
chants Refrigerating Co. have com- 
pleted negotiations for 52,000 sq. ft. 
of land adjacent to Merchant's new 
frozen food warehouse in Secaucus, 
N. J. Chock Full O’Nuts plans to 
build a large doughnut production 





plant on the site. The plant will be 
fully automatic, producing, freezing 
and packaging more than 1 million 
doughnuts per day. 


Food Packers, Inc., New Albany, 
Ind., announced that its new company 
name is Food Packers Equipment Co. 
The address and telephone number 
remain the same. 


Resina Automatic Machinery Co., 
Inc., Brooklyn, N. Y., manufacturer 
of automatic and semi-automatic cap- 
ping and fitment application machin- 
ery, is constructing a new building 
for the purpose of centralizing ship- 
ping, receiving, inspection and inven- 
tory 


A complaint of the Department of 
Justice charging Continental Can Co. 
with violation of the Clayton Act for 
its acquisition of Hazel-Atlas Glass 
Co. was dismissed recently by U.S. 
district judge Frederick Van Pelt 
Bryan. 


Olin Mathieson Chemical Corp., 
New York City, has moved its pack- 
aging laboratory to 445 West 59th 
St. The move offers increased work- 
ing space. 


Men in the News 


Alton L. Gray, director of sales, 
Pfaudler Co., a division of Pfaudler 
Permutit Inc., Rochester, N. Y., re- 
tired after 38 years of service. 


Frank K. Greenwall, chairman of 
the board of National Starch and 
Chemical Corp., has been re-elected 
president of the Corn Industries Re- 
search Foundation, Inc. 


John LeMay has been appointed 
manager of industry development for 
Richardson Scale Co., Clifton, N. J., 
manufacturer of automatic weighing, 
bagging and proportioning equipment. 


L. V. Taylor, formerly director of 
research and development for William 
Underwood Co., Watertown, Mass., 
has joined the Gordon Johnson Co., 
Kansas City, Mo., manufacturer of 
food processing equipment. 


Thomas J. Bannan and David A. 
Meeker have been elected to the board 
of directors of the Chain Belt Co., 
Milwaukee, Wis. 


Harry W. Fritts has been appointed 
development manager, containers and 
packaging, development division, Alu- 





THE All-New Scott VIBRO-LUX 


SEPARATING 
UNIT 


Variable speed from 


THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 


900 to 1000 vibrations per min- 
ute! Removes water, most splits 
and skins, and spreads commod- 
ity evenly over the screen (ideal 
for use ahead of inspection 
table). Hickory slats absorb vibra- 
tion . . . no carry-through to floor! 
Feed height 22”, discharge height 
164%”. Longer legs available. 


i wu Handles any commodity that can 


be elevated and conveyed in water. 
Accurate control of water level, 
feed hopper only 20%” off the floor, at the pre-mixing 
chamber for easy loading from low discharge units .. . 
Motor is high and dry and fully protected from steam and 


water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional. 


Write today for complete information 


and specifications on these two 
pis. production-pacing units. 
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Emphasis on production efficiency grows 


Advertisement 


NEW DESIGN AIR CLEANERS 
SPEED OUTPUT AT KRAFT 





Kraft Food’s Miracle Whip and Mira- 
cle French Dressing are as well known 
and as widely used by American house- 
wives as their favorite brand of cos- 
metics. In the business world Kraft, a 
division of National Dairy Products 
Corp., enjoys a reputation as one of the 
nation’s most able producers and mer- 
chandisers of food products. 

Part, at least, of the KRAFT success 
is in its willingness to venture into the 
realm of new departures from old pro- 
duction principles. Pneumatic’s revolu- 
tionary PNEUMACLEAN Air Cleaner 
is an example. Employing a never before 
used method of container handling — con- 
tinuous air inflated Neoprene tubes —it 
cushions the jars or bottles gently while 


KRAFT runs both its wide mouth salad dressing jars as well as its narrow neck containers 


itinverts them, holds them firmly and 
moves them with record speed through 
the process of jet air cleaning. KRAFT 
quickly saw the advantages, installed the 
equipment and is now reaping the bene- 
fits in terms of much faster delivery of 
cleaned containers — 270 or more per 
minute. 

KRAFT, a long time advocate of 
Pneumatic ‘‘lower cost per container’’ 
operation also uses Pneumatic equipment 
for filling, capping and, to considerable 
extent, labeling these containers. 

When you're looking for the latest 
method of doing an automatic, or semi- 
automatic, packaging or bottling job 
look the way the leading producers in all 
fields do—to Pneumatic. 


for a variety of sauces and dressings through its Pneumaclean units with equal facility. 
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e “Sausage” type Neoprene 
tubes do trick 


e Kraft among first to convert 


PNEUMATIC SCALE Corp., Ltp., 
79 Newport Avenue, Quincy 71, Mass. 
Sales Offices: New York; Chicago; 
Dallas; Rochester. Agents: Fred Todt 
Company at Los Angeles, San Fran- 
cisco and Seattle; Rockwell Pneumatic 
Scale Ltd., Edgware Road, London, 
N.W. 2, England; O.R.M.A., Paris 8, 
France. Subsidiaries: Delamere & 
Williams Co., Ltd., Toronto; Carbert 
Mfg. Co., Inc., Cambridge, Mass. 


: 


‘PNEUMATIC 








minum Company of America, Pitts- 
burgh, Pa 


J. C. Perry, general manager of the 
Minneapolis, Minn., plant, Hoerner 
Boxes, Inc., Keokuk, Ia. has been 
named vice president of the company 
He was also named to the board of 
directors replacing Luther L. Hill, 
who retired 

James C. Johnston, former general 
manager, domestic and international 
operations, has been named assistant 
to the president, Hayssen Mfg. Co., 
Sheboygan, Wis., manufacturer of 
packaging machinery. Robert C. 
James has been named vice president 
in charge of all operations; and Frank 
E. Pringle, Jr. was named general 
sales manager for domestic and inter- 
national sales. 


Franklin B. Pollock, chairman of 
the board, Thatcher Glass Manufac- 
turing Co., New York City, has as- 
sumed the duties of president, replac- 
ing William J. Green. Mr. Green has 
been elected chairman of the executive 
committee of the board of directors. 

W. K. (Bill) Markley has joined 
the Charter Seed Co., San Jose, Calif., 
as sales representative covering Wis- 
consin and Minnesota 


Dr. Walter G. Kunze and R. B. 


Evans, both associated with the Re- 
search and Development Group, Na- 
tional Starch and Chemical Corp., 
New York City, have been promoted. 
Dr. Kunzee is now process develop- 
ment associate and Mr. Evans has 
the position of scientist. 


H. R. Riggs W. E. Hesler 


Horace R. Riggs has been elected 
a vice president of Crane Co., manu- 
facturer of valves, electronic controls 
of New York City 


Warren E. Hesler has been appoint- 
ed eastern regional sales manager, 
Buflovak Equipment Div., Blaw-Knox 
Co., Buffalo, N. Y. He will head- 
quarter in New York City 


Ben C. Carter, formerly executive 
vice president-machinery divisions, 
has been elected vice president-fi- 
nance, Food Machinery and Chemical 
Corp., San Jose, Calif. Jack M. Pope, 


formerly senior vice president-admin- 
istration, was elected executive vice 
president - administration. Hubert L. 
Byrd, formerly vice president and co- 
ordinator of FMC’s agricultural 
equipment operations, succeeds Mr 
Carter as executive vice president in 
charge of machinery divisions. W. N. 
Williams, manager of FMC’s chem- 
ical divisions, was elected senior vice 
president with headquarters in New 
York. 


Dana M. Hill has been named to 
the newly created position of director 
of marketing services, Mead Coprp., 
Dayton, Ohio 


Russell E. Thompson, Jr., has been 
named director of product develop- 
ment, Hazel-Atlas Glass Div., Conti- 
nental Can Co., Wheeling, West Va 
Harry J. Mullany has been named gen- 
eral manager of manufacturing for the 
division. 


Correction 

In the November 1960 issue of 
CANNER/PACKER we erroneously 
reported that Ennis P. Whitley had 
been elected vice president for dis- 
tribution of Dobeckmun Co., a divi- 
sion of Dow Chemical Co., Berkeley, 
Calif. Mr. Whitley has retired from 
that position with the company 








packed with a single stroke of the Burt High Speed 


Case Packer, then upended without manual effort. 


All the operator does is position the case. It's the 


easiest can-handling method you can install. 


Ge 


1 Be.. 


AND ANOTHER 24-CAN CASE ROLLS OFF THE LINE... 


Model PCD 
High-Speed Case Packer 


BURT MACHINE COMPANY 
401 East Oliver Street 


Baltimore 2, Maryland 
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Peach twig borer, oriental fruit moth 
and other late-brood peach insects are 
easy to control with SEVIN applied up 
to the day before picking. 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


SEVIN gives excellent control of corn 
earworm, even without oil, and gives 
you a high yield of undamaged ears. 


Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 
even on the day of harvest. 


INSECTICIDE 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons. 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, 
if needed. 


gives you new help on residue problems 


Now SEVIN insecticide provides economical, long- 
lasting insect control for your processing crops with- 
out building up undesirable residue levels. Your 
growers can use SEVIN throughout the season, and 
close to harvest for insects that attack crops as they 
reach the picking stage. 

SEVIN can be applied the day of harvest on 
fresh market sweet corn, beans, cucumbers, toma- 
toes, peppers and grapes; the day before harvest on 
peaches, apples, pears, cherries, plums, prunes and 
strawberries. 

Canning corn fodder, husks and cobs may be fed 
to livestock without contamination of milk or meat 


by SEVIN residues. Just follow label directions and 
allow seven days between last application and harvest. 


SEVIN is effective against major insect pests of 
most processing crops. It controls hard-to-kill pests 
such as corn earworm and even codling moth larvae 
that have developed resistance to other insecticides. 
At new low prices this year, SEVIN is your best 
insecticide buy. It is available in both spray and dust 
formulations. When insects attack, it will pay to tell 
growers to “Sock ’em with SEVIN!” 


UNION CARBIDE 
CHEMICALS COMPANY 


Division of Union Carbide Corporation + 270 Park Avenue + New York 17,N.Y. 


UNION 
CARBIDE 


Sevin and Unton Carsive are registered trade marks of Union Carbide Corporation. 
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BERLIN CHAPMAN 


FOOD PROCESSING 
MACHINERY 


/ASSURES THE \ 


| QUALITY OF YOUR| 


| PRODUCTS... / 
\PLUS HIGH / 


\ 
be anaamac' 
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BERLIN 
CHAPMAN 


SHAKER GRADER 


Available 12 ft. and 6 ft. sizes @ compoct 
wait in any number of decks from three to six 

designed for opacity repid chenge over 
end quick woshout with minimum cost es neor 
s possible to produce in o 
mokes for easy 
during cleonup 


high 


y 100% accurote as 
grode Simplicity of construction 
cleaning after each doy s wn ° 


period sauvueegee 





BERLIN 
CHAPMAN 


" SCRUBBER-WASHER 


To remove sand and grit from vegetobles for fresh 
pock the Berlin Chapmon Scrubber-Wosher hos o 
capacity of 3 to 10 tons per hour flexible and 
adjustable. Brushes ore adjustoble to odequvotely 
toke core of the vorying sizes of vegetables as they 
ere being processed. Overall length 12° 6"; overall 
width 2° 7° quality products with quontity 
production 
eeeeeeeeee eee eee eee ee eee ee ee eee eeeee 
teday fer complete information and 
WRITE engineering recommendations on equip 
ment te meet your ploent requirements 


Since 1908 | 
BERLIN CHAPMAN CO. 
BERLIN @ WISCONSIN 


| 


| 


@ CHIVAS 


Case Ejector 

DESCRIPTION: This machine in- 
spects every case of cans or metal 
capped jars or bottles, and ejects those 
having missing containers. Trade 
name: PECO Void Case Ejector. 

FEATURES: Cases may be inspected 
while open, or when already sealed. 


Therefore, the ejector can be located 
ahead of, or after the case sealer. 

Mrr.: Peco Corp., 111 Ortega 
Ave., Mountain View, Calif. 


Rotary Pumps 

DESCRIPTION: A new line of posi- 
tive rotary pumps of sanitary, cor- 
rosion resistant construction. Trade 
name: “PR” Series. 

FEATURES: They feature a “float- 
ing” impeller designed to speed dis- 


assembling and cleaning. The seal, 
which can be removed without tools, 
has fully accessible static O-Rings 
with no hard-to-clean grooves. 

Mer.: Tri-Clover Div., Ladish Co., 
Kenosha, Wis. 


Equipment Cleaner 

DESCRIPTION: New _ chlorinated 
equipment cleaner is designed for use 
wherever food products are processed 
or served. Trade name: Diomite. 

FEATURES: It is packaged in self- 
dissolving, pre-measured “Iso-Paks.” 
They are available in 1 oz. and 4 oz. 
packages 

Mer.: Diversey Corp., 1820 W. 
Roscoe St., Chicago 13, Ill. 


Paperboard 

DESCRIPTION: This new paperboard 
is made from a homogeneous blend 
of virgin pulpwoods. Trade name: 
North Brite Blended. 

FEATURES: Thicknesses of the new 
board range from .010 to .24 thou- 
sandths of an inch. In addition to car- 
ton use, the paperboard can also be 
used to make formed food plates and 
trays. 

MFR.: Packaging Corp. of Amer- 
ica, 1632 Chicago Ave., Evanston, 
Ill. 


Frozen Food Carton 

DESCRIPTION: Frozen food carton 
has unique locking tabs which pro- 
vide a stronger, more positive locked 
package that opens easily. Trade 
name: TK “61.” 

Features: The package fills and 
handles efficiently on automatic filling 
machines. The new lock design offers 


a 5% savings in cost over regular 
TK 50 cartons. 

Mrr.: Western Waxide 
Crown Zellerbach Corp., 2101 
liams St., San Leandro, Calif. 


Polyethylene Bag 

DeEscRIPTION: This top sealed bag 
can be opened by breaking the seal 
and then re-closed by tightening the 
drawcord. Trade name: “Re-Clos-It.” 

Features: The bag is bottom-filled 
and heat-sealed closed. The gussett- 
type top is sealed in manufacturing, 


Div., 
Wil- 


and is slit open along a crease. The 
drawcord serves as an easy-carry han- 
dle. The bag also offers protection 
against moisture. 

Mrr.: Bemis Bro. Bag Co., 408 
Pine St., St. Louis 2, Mo. 


Flow Boiler 


DESCRIPTION: A new packaged 
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automatic firetube boiler with positive 
flow design. Trade name: Power- 
master Positive Flow (Model PF). 


FEATURES: Burner and furnace are 
located on the left side at the horizon- 
tal center line of the boiler. It is of 
three pass design with no tubes direct- 
ly above or below the furnace. With 
this design, the natural circulation 
flow is not hindered. 

Mrer.: Orr & Sembower, Inc., Read- 
ing, Pa. 


Circulars, Bulletins 
Catalogues, Brochures 


Spray Gun: New gun (NL GunJet) 
sprays all types of pest control chem- 
icals. Ask for data sheets 8621, 8603 
and 8604—Spraying Systems Co., 
3251 Randolph St., Bellwood, III. 


imprinter: Machine (Model TT Mark- 


TRACTOR-ROWERS: Cut and wind- 
row. Heavy duty design for fast, effi- 
cient handling of heavy crops. 


coder) imprints prices, codes, etc., 
automatically on top of cans, jars 
and bottles at speeds up to 600 units 
per minute. Bulletin TT available 
from—-Adolph Gottscho, Inc., Hill- 
side 5, N. J. 


Tape Sealer: Data Sheet #801 de- 
scribes a machine which has a com- 
bined feed-cut action taping head with 
doctored water roll. It automatically 
folds top flaps and tape seals top and 
bottom of each case—General Cor- 
rugated Machinery Co., Inc., Pali- 
sades Park, N. J. 


Stapler: Model S-763 drives up to 
2” staples at air pressures from 60 
to 100 p.s.i.—Fastener Corp., 3702 
River Rd., Franklin Park, IIl. 


Drum Warmer: Immersion-type drum 
warmer designed for standard 55-gal- 
lon drums has a Platecoil heat trans- 
fer unit rolled to fit contour of drum 
wall — Platecoil Div., Tranter Mfg., 
Inc., 735 E. Hazel St., Lansing 9, 
Mich 


Freeze Dehydration: Copies of the 
proceedings of a military-industry con- 
ference on freeze-dehydration and 
other dehydration methods of food 
preservation aVailable for $2.00 
(USA) and $2.50 (foreign) from— 
Col. Harlan J. Wills, secretary, Re- 
search and Development Associates, 


1819 W. Pershing Rd., Chicago 9, 
Hil. 


Corrugated Pallet: Called Econo-Pal, 
the pallet weighing 3-4 lbs. is capable 
of carrying strapped loads up to 
10,000 lIbs.—‘Pallet”, Packaging 
Corp. of America, 1632 Chicago Ave., 
Evanston, IIl. 


Adhesive System: New granular hot 
melt adhesive system consists of an 
Instant Lok hot melt applicator and 
Instant Lok line of adhesives—Na- 
tional Starch and Chemical Corp., 750 
Third Ave., New York 17, N. Y. 


Centrifugal Pump: Bulletin CP260 de- 
scribes “CIP” pump which can be 
cleaned in place, without take-down 
or dismantling—Ladish Co., Tri- 
Clover Div., Kenosha, Wis. 


Dumper: Power dumper, capable of 
lifting up to 10,000 Ibs., raises its 
load up to 4’ and rotates to a dumping 
angle of 45°—Langley Manufactur- 
ing Co., Inc., 920 Cambridge St., 
Cambridge 41, Mass. 


Chemicals: Technical bulletin No. 101 
fully describes Sorbistat (sorbic acid, 
Pfizer—a food-grade preservative) and 
Sorbistat-K (potassium, Pfizer — the 
potassium salt of sorbic acid)—Chas. 
Pfizer & Co., Inc., Chemical Sales Div., 
630 Flushing Ave., Brooklyn 6, N. Y. 





GREEN CROP LOADERS: Fast, 

dependable loading even under 

severe crop and weather 
conditions 





minimum of roots, dirt 








LIMA BEAN CUTTER: Cuts two rows at once 
placing in single windrow. Cuts below crown, 
reducing pod damage. Harvests cleaner, with 


CUT-LODE HARVESTERS: For 
once-over harvesting of spinach, 
greens, green peas —— converts to 
lima bean loader. 





PUMPKIN LOADER: Loads pump- 
kins of varied sizes gently, cleanly. 
Also available: Hume pumpkin 


windrower. 
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PEAS? 
PUMPKINS? 
SPINACH? 
LIMA BEANS? 


HARVEST THEM 


BETTER 
WITH 


LIVING 


H. D. HUME COMPANY 


Mendota I], Illinois 





°/ NEW PRODU 


Seafood Seasoning 

R. T. French Co., Rochester, N. Y., 
has introduced a new blend of salt and 
spices to its line of glass rack special- 
ties—Seafood Seasoning. It was de- 
veloped to meet the demand for an 
all-purpose seasoning that would add 
both flavor and eye appeal to cooked 
fish. It is packaged in an amber- 
colored cylindrical bottle with a color- 


ful front label. The back label contains 
recipe suggestions for its use. The jar 
has a shaker top with a metal screw 
The product retails for approximately 
27 to 29¢ 


Instant Broth 

Romanoff Caviar Co., New York 
City, has added MBT Vegetable 
Broth, a new instant mix, to its Chick- 
en and Beef Broth instants. The new 
mix, a kosher food, is packaged in 
glass jars with metal screw caps and 
Glassine seals. It provides a gourmet 


touch for flavoring meats, fish, poul- 
try, vegetables, soups, casseroles, and 
other foods. Its available in 5'% oz 
and | Ib. jars. Jars, caps, and seals are 
supplied by Anchor Hocking Glass 
Corp., Lancaster, Ohio. 


Spiced Apple Rings 

Blue Ribbon Growers, Yakima, 
Wash., has introduced Blue Ribbon 
spiced apple rings for primary distri- 
bution in the Pacific Coast states. 


AND PACKAGES 


Plans are being made for national 
distribution. It is packaged in a 
straight-sided glass jar with a vacuum 
closure and a new Blue Ribbon label. 
Jars and closures are supplied by 
Owens-Illinois Glass Co., San Fran- 
cisco; labels, Security Lithograph Co., 
San Francisco 


Barbecue Sauce 

Halben Food Manufacturing Co., 
Inc., St. Louis, Mo., is introducing 
three new varieties of barbecue sauce 


-mild barbecue sauce, smoke hickory 
flavor, and spicy. They are packaged 
in decanter-style bottles. The sauces 
are distributed on a national basis 
under the Lasco label by Allen Foods, 
Inc., St. Louis, and in the midwest 
under the Bayle label by the Halben 
Co. The decanters are supplied by 
Owens-Illinois Glass Co., Toledo, O.; 
closures, Penn Cork & Closures, Inc., 
Brooklyn, N. Y.; labels, Ralph J 
Schmidt Printing Co., St. Louis 


Cranberry Table Syrup 
Massachusetts 4-H Clubs are in- 
troducing a new product to their state 
cranberry table syrup. The boys 
and girls of the 4-H Clubs (about 
12,000) are selling the syrup in their 
spare time to make money for the 
State 4-H Club Foundation. The syrup 
was packed exclusively for them by 
a growers’ cooperative, and the label 
on the jar and the cardboard contain- 
er carries the green 4-H emblem. In 
appearance the syrup is a _ brilliant 


red, the natural fruit color, and was 
developed to be “not too tart and not 
too sweet.” It may be used on pan- 
cakes, grapefruit or other fruit, ice 
cream, cake or other desserts. 


New Package Briefs 


Popcorn Container: Redesigned Jiffy 
Pop container is shallower, yet con- 
tains same amount of popcorn. New 
design permits use of tree-type dis- 
play rack for merchandising prod- 
uct by Mennen Food Products, Inc., 
LaPorte, Ind. 


Coffee Nectar Label: Instant Chase 
& Sanborn Coffee is using a new 
label for its new product with the 
pure coffee nectar introduced last 
spring. The modern foil label offers 
a stronger product identification. 


Mustard in Tubes: For entertaining, 
5 different French mustards pre- 
pared by the firm of Maison Maille, 
packaged in collapsible metal tubes, 
are available in the U.S. through 
Frederick Import Corp., New York 
City. 

Peek-Flap Package: Armour and 
Co., Chicago, Ill., is using a new 
freezer case peek-flap package for 
its Armour Star beef steaks and 
chopped beef steaks. The flap coin- 
cides with the product illustration 
on the package. 


Coin Bank Container: A glass con- 
tainer shaped like a bear that can 
also be used as a bank is being used 
by the American Sugar Refining 
Co. to package its Domino Sugar 
‘n Cinnamon. Containers, plastic 
fitments and closures are supplied 
by Owens-Illinois Glass Co., To- 
ledo, O.; labels, William Fitzhugh, 
Div. of New Haven Board & Car- 
ton Co., New York City. 


Pinch-Waist Bottles: Nalley’s Inc., 
Tacoma, Wash., has adopted a new 
bottle with a pinch-waist and blown 
ribbing at the shoulder for its Lum- 
berjack syrup and its line of berry 
syrups. Bottles are supplied by 
Owens-Illinois Glass Co., San Fran- 
cisco; screw-top metal closures, 
Anchor Hocking Glass Corp., Lan- 
caster, O.; labels, Muirson Label 
Co., San Jose. 


Window-Design Package: Haley's 
Foods, Inc., Hillsboro, Ore., is intro- 
ducing two frozen meat items in 
bright new, window-design pack- 
ages made of moisture-vapor proof 
polyethylene. 
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A National Network of Independent Refrigerated Warehouse Companies 


QUINCY MARKET COLD STORAGE MERCHANTS REFRIGERATING COMPANY 
& WAREHOUSE COMPANY New York City * Buffalo, N.Y. © Jersey City, N.J 
Newark, N. J. © Hopkins, Minn. (Minneapolis) 
Vinita Park, Mo. (St. Louis) WISCONSIN COLD STORAGE COMPANY 
TROY WAREHOUSE CORPORATION, Troy, N.Y HOWELL TRUCKING CO., INC., New York, Jersey City MOHAWK REFRIGERATING COMPANY 
Jj. J. GALLERY, INC., Watertown, Moss MERCHANTS REFRIGERATING COMPANY Milwaukee, Wis. 
F CALIFORNIA, Mo 0 lif RSHFI STORA MPANY, 

TAMPA COLD STORAGE & WAREHOUSE deste, Ca tn = 7 aguas STORAGE COMPA 
CORPORATION, Tompo, Florida REFRIGERATED FOOD SERVICES, INC. ae ee 

: ynta Clara, Calif / 
FLORIDA COLD STORAGE WAREHOUSE, INC a Clara, Co WISCONSIN REFRIGERATED SERVICES INC. 
Tampa, Florida CONTINENTAL FREEZERS OF ILLINOIS Milwaukee, Wis. 
CENTRAL FLORIDA COLD STORAGE SYSTEM, INC -hicago, Illinois TERMINAL ICE & COLD STORAGE COMPANY 
Piant City, Florida LAFAYETTE REFRIGERATED SERVICES INC Portland, Salem, Hillsboro and Woodburn, Oregon 


GRIFFIN FREEZER, INC., Lakeland, Florida Lafoyette, Indiana Nompa, idaho * Walia Walla, Washington 


»ston, Watertown and Gloucester, Mass 
NORTH EAST COLD STORAGE CORP., Portland, Maine 


Wreres -Arrzeoecricanr Retrigerated Sersices 


7 


HEADQUARTERS OFFICE: COLORADO SPRINGS, COLORADO « DR. H. C. DIEHL, MANAGING DIRECTOR 








0 Gara ea 


Cost Figures for 
Mayonnaise Packers 

A system of reporting costs was 
described by Hubert Sherk of Henry 
Bucklin and Associates, before the an- 
nual meeting of the Mayonnaise and 
Salad Dressing Manufacturers Assn. 
in October at the Drake Hotel in 
Chicago. 

Each member of the association 
would be asked to report various 
classes of costs on a per case basis. 
A study would be made of the figures 
and returned as a summary to the 
reporting firms. 

Jerome Gelfand of Recipe Foods, 
Inc., Terre Haute, Ind., retiring presi- 
dent of the association, recommended 
a system of quarterly reports. 


Promotion Campaign Wins 
Award for Blue Water 

The Cleveland Advertising Club has 
awarded one of its “performance 
awards” to Blue Water Seafoods of 
Cleveland, O., for its Fish-wich pro- 
motional campaign. These awards are 
for Cleveland-prepared advertising 
campaigns. The winners are judged 
on what happens to the sale of the 


advertised products rather than what 
is thought of the advertising. 

Blue Water was chosen a winner 
due to the fact that in the last two 
years the sales of its breaded fish por- 
tions have tripled. And, as a whole, 
the industry’s sales have only doubled. 


improving the Status 
of the Vegetable 

To gain for vegetables a better place 
in meal planning; to have them con- 
sidered as a highlight of a meal; and 
to encourage great skili in their pre- 
paration and serving. These goals have 
formed the basis of a public relations 
campaign that has been initiated by 
Seabrook Farms. The campaign has 
two parts. 

1. A series of vegetable cookery 
demonstrations were recently conciud- 
ed at the Food Trades Vocational High 
School in New York City. Entitled 
a Forum on the Enjoyment of Vege- 
tables, the series was based on French, 
Italian, Chinese and American meth- 
ods. A digest of this forum, which 
includes recipes and national and 
foreign viewpoints on vegetables, has 
been distributed to home economics 
teachers throughout the country. Simi- 





NIAGARA “no frost” 


@ Saving labor in both opera 


tion and upkeep, “No-Frost” fully 


automatic refrigeration gives you always the full rated capacity of 
your plant. You get all the benefits of continuous production and 
your business makes money on lower volume. Preventing all ice 
or frost accumulation, ““No-Frost” prevents waste of power. You 
cut out much expensive maintenance labor in the cold room. Your 
production and your quality both improve because “No-Frost” 
pulls the product core temperature down the quickest and holds 


it uniformly. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 


Dept. C-2, 


405 Lexington Ave., New York 17, N. Y. 
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lar material is being especially pre- 
pared for editorial use in national 
daily newspapers. 

2. A monthly menu-planning serv- 
ice is being offered to a selected list 
of food editors as an exclusive to their 
newspapers. The menus are planned 
to feature vegetables—as a major part 
of the menu, as a taste adventure, and 
as a single course, or with another 
food. 

3. A 64-page booklet titled “Miracle 
Meals Cookbook” is available which 
tells how to use Seabrook’s frozen 
vegetable specialties as ingredients in 
such dishes as bean and bourbon cake 
...@ggs benedict-asparagus . . . vege- 
table risotto... etc. 

—Seabrook Farms Co., Seabrook, 
N. J. 


z° 





HOUSEWIVES can now buy groceries 
in theaters, in motels, in self-service 
laundries, and in all sorts of other un- 
usual spots due to the development of 
equipment shown here. This unit, in- 
stalled in the Econ-O-Wash Laundro- 
mat in Long Beach, Calif., dispenses 
non-refrigerated items in the left-hand 
section, and chilled foods from the 
right-hand one. Equipment is made by 
Jayso Corp., 40 Atlantic Ave., Long 
Beach. 











How To Get A Retailer 


To Use Your Posters 

Every packer finds it difficult to 
get his point-of-sale material used, 
especially by chains. The reason for 
this is that the chains are not interested 
in the packer’s welfare. They are pri- 
marily thinking of themselves at all 
times. 

A packer can make the point that 
if the poster sells more of his prod- 





See this space next month for 
our regular every-other-month 
department. 

Association News 
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uct, the chain will benefit from the 
increased sales. However, what the 
chain operator wants to know is: Will 
the posters increase total sales to his 
customers, or merely switch buying 
from one brand to another without 
affecting the total? 

Kroger makes that distinction. POS 
is classified as either “switch sale” or 
“make sale” promotions. If a packer’s 
effort falls into the first classification, 
he’s dead; in the second, he has a 
chance. 

If asked what kind of POS they 
want, chain stores will reply that they 
would like to see colored pictures of 
beautiful food. They would like pic- 
tures similar to those appearing in 
Ladies Home Journal—only larger, 
and with out a mention of brand 
names. However, they'll settle for less. 

One can say: Do you call that sell- 
ing? All that money is being spent 
for what amounts to only a courtesy 
mention. In answering this, keep in 
mind that posters that aren’t used 
do no selling at all. 

—Joe Leigh of Einson-Freeman 
Corp., at convention of the Nail. 
Frozen Food (Distrib.) Assn., New 
York City, October 1960, from 
Frozen Food Executive, edited by 
Harry Schauffler. 


Merchandising Memos 

A possible new trend: printing of 
laminated foil labels on both sides. 
The reverse side can be used for: an 
ad message, trademark, product use 
suggestion, promotion of other prod- 
ucts, or the introduction of other prod- 
uct sizes. 

1961 advertising and promotional 
plans of Coldwater Seafood Corp., 
New York City, for its Icelandic and 
Fresher brands are announced in a 
brochure entitled, “Coldwater 1961 
Promotional Menu.” 


A Lenten related item promotion on 
Tuna-Olive-Macaroni Loaf is being 
sponsored by Carnation Co., Natl. 
Macaroni Mfrs. Assn., and the Span- 
ish Green Olive Commission. It is 
being backed with national, regional 
and local advertising. 


R. T. French Co., Rochester, N. Y., 
is sponsoring a potato promotion that 
includes complete in-store display 
materials and a major television cam- 
paign. Introduced will be its newest 
item—pre-sliced frying potato. 


Heinz Soup-Minute Rice promo- 
tion, sponsored by Jello Div., Gen- 
eral Foods and H. J. Heinz Co., focus- 
es attention on a basic recipe—a com- 
bination of Minute Rice with various 
soups, which are in turn combined 
with vegetable, fish and meat prod- 
ucts. 
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The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 
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Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complica 

a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 

Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Sales 
Engineer or write directly to: 


ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 





Classified Advertising 


Please address box advertisers: ‘Box — c/o Canner/Packer, 59 E. g. , Monroe St., Chicago < 3, Mm. re 


RATES: 15¢ per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepaid 
Each word of capital letters counted as two yp ing aen ine} 4 a c 


words. Classified display 1 time $25 per inch 














For Sale—FMC Pulper Model #101, Labelers, Re- ECONOMICAL EQUIPMENT READY FOR IMMEDI- 
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_ Edward Lowden, Ancaster, Ontario 


work in conning industry. Bex 3261. 
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'/ COMING EVENTS CALENDAR 


February 


6-8—California Freezers Assn., 17th an- 
nual meeting, Monterey, Calif. 

7-9—Raw Products Conference, Wiscon- 
sin Center Bldg., Univ. of Wisconsin, 
Madison. 

13-17—Food Processors Short Course, 
Food Technology Bldg., Oregon State 
College, Corvallis, Ore. 

14-15—Indiana Canners Assn., raw prod- 
ucts conference, Purdue Memorial 
Union Bldg., Lafayette, Ind. 

15-17—Tri-State Packers Assn., work- 
shop, University of Maryland, College 
Park, Md. 

23-24—-New Jersey Processors Field- 
men’s School, New Jersey Agricultu- 
ral Experiment Station, New Bruns- 
wick, N. J. 

22-24—-Material Handling Inst., 6th an- 
nual conference and Pacific Coast 
show, Cow Palace, San Francisco, 
Calif. 

24—-Ozark Canners, Processors, Brokers 
& Supplymen Assn., annual meeting, 
Colonial Hotel, Springfield, Mo. 


March 
3-4—Virginia Canners Assn., Inc., 53rd 


Merchandising Calendar 


Mar. 5-11: Natl. Peanut Week (Natl. 
Peanut Council, Dupont Circle Bldg., 
Washington 6, D. C.). 


Mar. 19-25: Natl. Rice Week (Rice 
Council for Market Development, 
2171 Portsmouth, Houston 6, Texas). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1I-Nov. 30: Strawberry Point-of- 
Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif. ). 

Apr. 2-8: Honey for Breakfast (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


Apr. 29-May 6: Natl. Baby Week (Ger- 
ber Products Co., 445 State St., (Tre- 
mont, Mich.). 

May 13-20: Natl. Frozen Food Week 
(Natl. Frozen Food Distributors 
Assn., 60 E. 42nd St., New York 17, 
N. Y.). 


annual meeting, Hotel Roanoke, Roa- 
noke, Va. 

5-7—Canners League of California, 57th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif. 

5-8—National Assn. of Frozen Food 
Packers, 20th annual convention & 
exposition, annual convention, Statler 
Hilton Hotel, Dallas, Texas. 

6-10—Food Science Short Course, Food 
Technology Bldg., Oregon State Col- 
lege, Corvallis, Ore. 

14—National Canners Assn., Northwest 
Branch, annual canned salmon cut- 
ting, Olympic Hotel, Seattle, Wash. 

16-17—Indiana Canners Assn., spring 
meeting and technology conference, 
Purdue University, Lafayette, Ind. 

19-20—Tri-State Packers Assn., spring 
meeting, Hotel Dupont, Wilmington, 
Del 

20-31 — Industrial Packaging Short 
Course, Purdue University, Lafayette, 
Ind 


April 

4-6—Research and Development Asso- 
ciates Food and Container Inst., an- 
nual meeting, Hotel John Marshall, 
Richmond, Va 


May 18-May 27: .Natl. Pickle Week 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 


June 1l-Aug. 31: Kraut Salad Season 
(Natl Kraut Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 


June 15-24: Natl. Mayonnaise & Salad 
Dressing Week (Mayonnaise & Salad 
Dressing Mfrs. Assn., 333 N. Michigan 
Ave., Chicago 1, Ill.). 

July 1-31: It's. National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
S6th St., New York, N.Y.). 

July 1-31: Natl. Picnic Month (Ameri- 
can Bakers Assn., 20 N. Wacker Dr., 
Chicago 6, Ill.). 

July 1-Aug. 31: PIC-L-NIC Time (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, IIl.). 

4ug. 1-31: Natl. Sandwich Month (Wheat 
Flour Inst., 309 W. Jackson Blvd., 
Chicago 6, Ill.). 

dug. 17-26: Spanish Green Olive Week 


1.F.T. Sections Calendar of Meeting Dates 


Western 

No. Calif.: Feb. 13 (refresh. 6 p.m., din- 
ner at 7 p.m.) at The Cottage, Oak- 
land, joint meeting with A.S.Q.C., Wm. 
Kirlin, chief, Calif. Bur. Weights & 
Measures, on “Application of Siat. 
Q.C. to Calif. Code for Fi!l Weights.” 

Oregon: Feb. 10, 6:30 p.m., dinner meet- 
ing at Salem, Dr. Carl Beck of Abbott 
Laboratories, on “Low Calorie Sweet- 
eners for Food Products.” 

Puget Sound: Feb. 21, 8:00 p.m., at 
N.W. Canners Assn. Laboratory, Se- 
attle, Wash. 


Midwest 


Chicago: Feb. 13 (social, 6:00 p.m., din- 
ner at 6:30) at Midland Hotel, 172 W. 
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Adams, Dr. Imri J. Hutchings, man- 
ager of research, H. J. Heinz, Pitts- 
burgh, Pa., on “A Food Processor’s 
Look at the Additives Law.” 

Great Lakes: Jan. 20, 10:00 a.m., at Up- 
john Co., Kalamazoo, Mich.; tour to 
be conducted in the morning, afternoon 
session—three speakers on subject of 
sanitation. 

Indiana: No Februarary meeting. 

Minnesota: No February meeting. 

St. Louis: No February meeting. 

Wisconsin: No February meeting. 


Eastern 

New York: Feb. 15, 6:00 p.m., at The 
Brass Rail, 40th St. & Park Ave., New 
York City, Dr. Amihud Kramer, Uni- 


6-12—U.8. Wholesale Grocers’ Assn., 
annual convention and exposition, 
Americana Hotel, Bal Harbour, Fla. 

9-11—National Peanut Council, annual 
convention, Washington, D. C. 

10-13—American Management Assn., 
30th annual national packaging expo- 
sition and conference, Lake Front Ex- 
position Center, Chicago, Ill. 

11-12—Food Engineering Conference, 
Michigan State University, East Lans- 
ing, Mich. 

16-19—Cooperative Food Distributors of 
America, annual convention, Palmer 
House, Chicago, Il. 


May 

7-11—Institute of Food Technologists, 
2ist annual meeting, Hotel Statler, 
New York City. 

24-26—Canadian Institute of Food Tech- 
nology, 4th annual conference, Queen 
Elizabeth Hotel, Montreal. 


June 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotel, St. Joseph, Mich. 


(Spanish Green Olive Commission, 55 
E. Washington, Chicago 2, IIl.). 

Sept. 1-30: Natl. Better Breakfast Month 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacjer Dr., 
Chicago 6, IIl.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 16-22: Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 

Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). z 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Ill.). 

Oct. 33-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


versity of Maryland, on “Practical Ap- 
plications of Statistical Quality Con- 
trol.” 

Northeast: Feb. 21, 6:30 p.m., at 1200 
Beacon St. Hotel, Mass., O. B. Wurz- 
burg, asst. dir. of research, Natl. Starch 
& Chemical Co., Plainfield, N. J., on 
“Significant Properties of Starch in 
Food Applications.” 

Philadelphia: Feb. 7, 6:00 p.m., at Dairy 
Maid Restaurant, 5534 Germantown 
Ave., Philadelphia, Pa., Warren Hes- 
ler, eastern regional mgr., Blaw-Knox 
Co., on “Food Processing Equipment 
& Instrumentation.” 


Southern 


Dixie:No February meeting. 
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Are There Snacks in Your Packs? If Not... 


“Is there a sharp change in American eating habits 
today—toward more frequent meals and smaller ones?” 

“If so, what effects will such a change have on my 
firm’s canned, dry, frozen or glassed food products?” 

These are two questions which every reader of this 
page should be asking himself today, for the welfare of 
every processed food packer in the nation could be 
profoundly affected by the answers. 


Are Three Meals Inevitable? 

There’s nothing in our bodily makeup which requires 
Americans to eat three meals a day. In many parts of 
the world, four sittings are more common; in others, 
less fortunate, two meals suffice. 

Our own ancestors, of course, were not accustomed 
to three squares, either. They ate when crops permitted 
or when hunting or fishing were successful; on other oc- 
casions they fasted. 

Eating practices, therefore, in the past and present 
have been and are based on the convenience of the in- 
dividual. They can be altered whenever it suits us to do 


so 


Are Changes Occurring? 

Indeed, I know a good many people today who regu- 
larly eat six times daily. It’s not hard to do: you just put 
away a few groceries at breakfast, at the morning coffee- 
break, at lunch, at the afternoon tea time (or coffee- 
break), at dinner, and while watching the TV in the 
evening. 

Others don't go that far, but certainly a great many 
of us consume snacks at times other than the conven- 
tional 7 a.m., noon and 6 p.m. 

We do so, in part, because snacking adds pleasure to 
other activities—particularly spectator ones like watch- 
ing television or going to the ballgame. And we do so, in 
part, because the faster pace today may force us to cut 
our regular mealtimes short, or to be on the go when 
such a period arrives. 


What Does This Do to Us? 

There is a long-established feeling that such piecing is 
bad for us; that the stomach and intestines need periods 
of rest between shifts. However, there is some modern 
evidence to indicate that lighter and more frequent 
meals may be beneficial. 

“Animals given their food as spaced full meals,” re- 
ported Dr. Clarence Cohn of the Medical Research In- 
stitute of Michael Reese Hospital*, “exhibit (a) in- 
creased quantities of body fat, (b) decreased amounts 
of body protein, (c) altered thyroid activity, and (d) 
différences in tissue enzymatic activity, as compared to 
animals allowed free access to food. . . These changes 
may result from a difference in the rate of influx of the 
calories, leading to differences in tissue enzymatic ac- 
tivities. ...” 

Dr. Cohn also says that the Institute’s data suggest 
that animals who eat regular meals are more readily 
subject to blood-circulation problems than those who 
*At American Dietetic Assn., Cleveland, Ohio, October, 

1960. 


nibble, and that alloxan diabetes is exaggerated by meal 
eating as contrasted to nibbling. 


What's the Effect on Food Products? 

If this is a trend . . if we are becoming a nation of 
snackers and nibdblers . . then every processed food pack- 
er should examine his products to estimate what impact 
the change may have on what he makes and sells. 

Here are some possible results, as I see them! 

First, the total number of calories taken per meal will 
inevitably decline. If the average woman needs 200 
calories per day, she will average 700 per meal on three 
meals a day, 525 calories on four meals, 420 calories on 
five meals, and 350 calories on six. 

The average meal, then, will either be composed of 
fewer dishes, or the portions will be smaller. If the 
former, the consumer will want a greater variety of nu- 
trients in at least some of the ones he eats, to help give 
him a balanced diet. 


What About Packaging? 

On the other hand, if the sizes of portions are cut 
down, we may see a decided swing toward smaller con- 
tainers, and to portion-control packs. 

Snack-type meals may be consumed in the kitchen or 
dining room, but will be enjoyed in many other spots— 
before the TV, at athletic events, aboard transportation 
vehicles, etc. This will popularize packages which are 
readily opened, which can be eaten out of, which are 
disposable, which don’t waste space, which don’t readily 
spill or break. 

For some products, packaging will also provide heat 
control—insulation to keep foods hot or cold, pockets 
for dry-ice or other refrigerants, chemical sections which 
heat up when reached by oxygen. 


More Convenience Items Likely? 

Eating on-the-fly certainly will give an added prem- 
ium to ready-to-eat foods. Fewer and fewer persons will 
be willing to peel potatoes when a variety of prepared 
items are available. Even if they were willing, they could 
not conveniently peel and cook such a product while 
cheering the football team on to victory. 

If fewer foods are eaten per meal, and each must sup- 
ply a wider range of nutrients, the blended type of con- 
venience food will gain in popularity. 

Finally, more frequent meals mean shorter ones, and 
this suggests that the average housewife will also want 
to shorten the meal-preparation time. Again prepared 
and convenience foods seem to provide the answer. 

Do your present products fit this pattern? If not, now 
is the time to look for some that do. 


El Stark 
Editor 
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fwcé ANGELUS CAN CLOSER 
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MODEL 40P-MSLF SEAMER MODEL 50P 


SEAMER 





MODEL 60L SEAMER MODEL 10P SEAMER 





ANGELUS 


Sanitary Can Machine Company 


WRITE TODAY Cable Address ‘‘Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 





Put your Product 
ina 


FIEEKIN® 
CAN 


Heekin's research and engineering 
experience will help solve any metal 
packaging problem. Contact 

Heekin today and receive Heekin's 
Personal Service. See for 

yourself that Heekin Cans, 

both plain and lithographed, 

are carefully planned for 

your product and your profit. 


Product Planned 
CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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